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‘I have a few 
celebrity friends but 
I never think of them 
like that… I’m quite  
a homely person’

As one of the world’s most in-demand interior 
designers, who has worked with stars 

including Madonna and Annie Lennox, Francis 
Sultana might be expected to have a beautiful 
home. And his stunning 16th-century limestone 
palazzo, which has 22 rooms and two staircases 
between its five floors and was originally built for 
a Spanish knight, does not disappoint, with its 
sweeping views over Malta’s capital Valletta.

It was a “labour of love” for Francis, who restored 
the beautiful building – empty since the 1940s – 
to its former glory, with striking, contemporary 
neon installations contrasting with the palatial 
splendour.

“My first thought was: ‘Oh my God, this is 
going to be so much work, but I’m in love,’” the 
Maltese designer tells hello! of the time 14 years 
ago when he and his partner, London gallerist 
David Gill, first entered the marble-floored 

Francis Sultana (above, seated, with friends, from left, Mark-Francis 
Vandelli, Nori Vaccari and Piotr Krzymowski) enjoys the panoramic 
views from his restored palazzo in Malta’s capital Valletta. The interior 
designer regularly hosts parties for friends, including (right, from left) 
Piotr, Karen Ruimy, Narmina Marandi, Nori and Mark-Francis
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WELCOMING US INTO HIS MAGNIFICENT MALTESE PALAZZO

THE INTERIOR DESIGNER WHO HAS WORKED WITH MADONNA
TELLS OF HIS LOVE OF ART AND HIS PROPERTY’S PARTY PAST

FRANCIS SULTANA

courtyard in the centre of the house. “It reminded 
us a bit of Havana, with all its decaying grandeur. 
It was a daunting project but we were very excited 
and wanted the challenge.”

GRAND DESIGNS

With a light-filled, high-ceilinged drawing room, 
dramatic blue dining room and roof terrace with 
views across the city to the Grand Harbour, 
it’s the perfect house for entertaining.

In fact, when hello! arrives for the photoshoot, 
there are already some high-profile guests in situ: 
fashion designer and flamenco dancer Karen 
Ruimy and Made in Chelsea star Mark-Francis 
Vandelli, a close friend, art lover and regular 
visitor who “has fallen in love with Malta and 
Malta has fallen in love with him”, says Francis. 

“He’s the best person to go on holiday with 
because we laugh so much. Even if I’m exhausted, 

when he arrives everything becomes
upbeat again.” 

Karen is a former client who is now a
good friend. “She and her husband Ely
believed in my work when I was at the
beginning of my career and took a risk
rather than take on someone well
known. I adore her. She loves to dance
and so do I.” 

He is learning ballroom dancing.
“I’ve started with the cha-cha-cha,” he
tells us.

Karen and Mark-Francis are in town
for a cocktail party in aid of Micas,
Malta’s new museum space, which is
scheduled to open in 2022.

Francis is convinced that the
palazzo’s first owner, the bachelor
knight Francesco de Torres, took

s 5



full advantage of its space for entertaining, too. 
“Apparently he imported fresh ice from Etna for 
parties,” he says, adding that the knights of the 
period – often dissolute sons of aristocratic families 
sent to Europe to “do good” – were known to be 
“so disorderly that the Pope had to intervene”.

Last year Francis, who grew up on the island of 
Gozo in the Maltese archipelago, was made 
Ambassador for Culture for Malta. 

“Some of my friends laughed when I said I wanted 
to be an ambassador as they thought it was too  
far-fetched, but I’m proud of all the things I’m doing.”

PICK AND MIX

Despite having 15 projects on the go at any one 
time, designing the homes of wealthy clients around 
the world, Francis, 48, who divides his time between 
London and Malta, relished transforming his own 
home – a project that took six years. 

“The original features are still there – the doors, 
the woodwork, the balustrading. And we remade the 
things that were missing. It’s been restored to feel 
like a house with history but with modern elements.”

The modern touches include the swimming pool 
in the basement – “my little indulgence” – and a lift.

Francis describes his aesthetic as “avant-garde but 
elegant”; he threw Oriental, Venetian and baroque 

Period features including the doors and 
balustrade contrast with the modern 

artwork. A marble-floored hallway leads to 
the courtyard, with a single palm tree and a 

well, in the centre of the house (above)
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‘I wanted the place to be alive. I didn’t
want it filled with a lot of antiques’

influences into a pot “and mixed them all up, coming
up with something contemporary”, he says. “I wanted
the place to be alive. I didn’t want it filled with a lot of
antiques. It’s an expression of my personality.”

He designed most of the furniture himself, and
the house is filled with eclectic artwork that he and
David have collected over the past two decades.

Next to the dining room, which is painted a deep
blue with gold Maltese motifs – “because a dining
room should be like a theatre” – hangs an installation
of neon lights by Jason Rhoades. “It makes the place
funky, a bit like a disco. People love it or hate it.”

There’s a large globe on the staircase by
celebrated artist Olafur Eliasson, and ceramic pieces
by Grayson Perry, whom David first showed in his
gallery in the early 1990s – “When Grayson used to
call himself a potter,” smiles Francis.

“We have quite a few pots from the early years.
We used to put flowers in them but they’re too
valuable now.”

There have been artistic differences between him
and David, his partner of 27 years, along the way.

“We irritate the hell out of each other as we’re
both very strong-minded. There’s a lot of dialogue, a
lot of banter, a lot of laughs. He doesn’t know a
thing about fabric, but he knows a good coffee
table when he sees one. A house like this shows

The high-ceilinged drawing room
lends itself to bold artworks on a

big scale. Large wall mirrors
maximise the available light. Art-

lover and Made in Chelsea star
Mark-Francis (below, with
Francis) is a regular visitor

s 7



two creative people, living and
making things and collecting
things. It’s a testament to our 
relationship.”

CRAFT WORK

Francis, who has no formal training
as a designer, came to London
from Gozo as a 19-year-old, when
he met David and learnt his craft
alongside the gallerist.

Among the first people to buy
his furniture were Annie Lennox,
then living in London’s Highgate,
and Madonna, who wanted
furniture for the play she was in at
the time in the West End.

He’s vague when asked if he
moves in celebrity circles and won’t
be persuaded to name-drop.

“Apparently I have a few celebrity
friends but I never think of them
like that. I get invited to a lot of
things but I love my art and design
world, so the celebrity thing is not
something I run into. I’m quite a
homely person,” says Francis,
who is a member of the

s

The walls of the blue dining room
feature gilded Maltese crosses and
towers: “A dining room should be
like a theatre.” Immediately outside,
a neon installation (above) by US
artist Jason Rhoades creates a 
dramatic juxtaposition
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‘A house like this shows two creative people, living and making
things and collecting things. It’s a testament to our relationship’

Karen and Francis
admire the artworks.

The pair have
developed a close

friendship since Karen
and her husband first

commissioned Francis
many years ago

9



Francis mixes classical with 
contemporary and often bespoke 
furnishings. One of the bedrooms 
is decorated in sleep-inducing 
shades of sage (below)
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international council of the V&A, the
council of the Serpentine Galleries
and the international council of the
Design Museum.

He is the go-to designer for many
international art collectors. His clients
are driven – “you have to be on call
24/7, and if you don’t answer back
within ten minutes, they think you’re
slacking” – and have huge budgets.

“I also do a lot of work for free –
like for my cousin in Surrey, finding
nice things on the high street and
creating a bit of magic. At the end of
the day, it’s about how you put things
together and what they mean to you.”

His most spectacular job was also
his most challenging.

“It was on the little Greek island of
Hydra. It was for a woman from
Manchester who had married into a
Greek dynasty. She had a son my age,
around 20, and left us both to fit out

this house with wonderful art. But at
the time there were no cars, so we
were bringing up bronze sculptures
using only manpower and donkeys. It
took two years. She put me through
hell and back but she was fabulous,
and opened my eyes to creativity.”

He’s had some strange requests
over the years.

“I designed a bedroom for a
Swedish client that had an enormous,
four-poster bed with carved wooden
and bronze pillars. It was about five
feet off the ground and he wanted a
trap door so he could hide someone
underneath. I didn’t know whether to
take him seriously or not.”

DREAM COME TRUE

Now able to pick and choose his
work, Francis is doing a job he
dreamt of. “The only things I
watched growing up on TV were

‘It’s been restored
to feel like a house

with history but
with modern
elements’

‘We have Grayson Perry pots from the 
early years. We used to put flowers in 
them but they’re too valuable now’

s

Ceramics by Andrew Lord top the shelves, made by Francis, in the library 
(above). A modern pendant light by Olafur Eliasson (right) is suspended 
above the staircase and an Eva Rothschild sculpture stands on the landing
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Dynasty and Dallas. I loved them – the private
jets, the champagne – and I ended up decorating
houses l ike [Dynas ty patr iarch] Blake
Carrington’s,” he laughs.

“From the age of four I didn’t read comics.
I was obsessed instead with interiors magazines.
When I went to the library I’d get out books on
Frank Lloyd Wright and started to teach myself
how to draw a floor plan.”

Francis, an only child, was brought up by his
much-missed mother Marie-François.

“She wasn’t a creative woman in any way
whatsoever but she was the most loving and
caring. Even today I feel like she’s always there.”

Last month saw the launch of a new furniture
collection named in her honour; part of the
tenth anniversary celebrations of Francis’s design
studio. A book featuring his interiors and
furniture designs has also been published.

“The lady from Manchester said to me: ‘Darling,
some people have a lucky star, and they know
how to use it.’ I must have had a lucky star.”

‘A client once said to me: “Darling, some people have a lucky star, 
and they know how to use it.” I must have had a lucky star’

The palazzo’s pretty outside areas (below) offer plenty of space for entertaining. Joining Francis for evening cocktails are (above, from left) art
lover Nori (former wife of designer Philippe Starck), gallerist Glenn Scott Wright, Karen, Mark-Francis, art collector Shaari Ergas, artist Piotr and 

Servane Giol, who together with her husband Giovanni runs a prestigious Venetian music conservatory 

INTERVIEW: ROSALIND POWELL

PHOTOS: SVEN ARNSTEIN

H

Francis Sultana: Designs & Interiors is out now, published 
by Vendome Press.
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HOLIDAY LIKE NEVER BEFORE

On our new ship Iona, so many surprises lie in store. Some you might not have

ever considered. How about practising some yoga in a spectacularly serene

setting, followed by a chance to let loose on the dance floor back on board?

That’s the beauty of travelling with us.

FROM YOGA MOVES

TO FINDING YOUR

GROOVE...

†Early Saver price of £699 per person is based on two adults sharing the lowest grade of Inside cabin available on Iona cruise G018. Prices are subject to availability and may go up or

down. Bookings are made at the relevant cabin grade and a cabin number is allocated by P&O Cruises prior to departure. Dining preferences are not guaranteed. Shuttle buses in

ports are an additional cost. Early Saver prices apply to new bookings only. These terms and conditions vary, where relevant, the applicable booking conditions which are otherwise

unchanged. For up-to-date prices and full P&O Cruises terms and conditions which you must read before booking please visit www.pocruises.com. P&O Cruises is a trading name of 

Carnival plc, a company registered in England and Wales with company number 04039524. Feefo rating 4.2 out of 5 based on 17,568 reviews as of November 2019.

7 NIGHT NORWEGIAN FJORD HOLIDAY FROM £699PP† POCRUISES.COM | 03453 566 699

Customers rate P&O Cruises

Powered by
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JUST DAYS BEFORE BECOMING A MUM

TELLS OF HER EXCITEMENT AS SHE 
STEPS OUT WITH HUSBAND PASHA

RACHEL RILEY
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Despite the birth being merely 
days away, Rachel was determined 
to be at Lindley Hall in London in 
her role as a global ambassador for 

Grassroot Soccer, which she first 
got to know after attending a gala 
alongside David Beckham in 2017. 

“Grassroot Soccer harnesses 
the power of football to teach 
adolescents across Africa about the 
dangers of HIV and Aids and are 
all about empowering women with 
education,” she said. “It ties in with 
everything I’m passionate about so 
it’s a really good fit.”

Pasha told hello!: “Rachel 
is doing so much good work in 
different charitable organisations, 
in particular Grassroot Soccer. She 
always chooses the causes that 
mean the most and I’m looking 
forward to the future. We have our 
future arriving quite soon so we 
want to see a footballer or a dancer! 

“I certainly want to see the world 
as a better place. What Grassroot 
Soccer does is very, very important 
for the future.”

BIRTH PLANS

Working so far into the pregnancy 
was always her plan, Rachel said.

“I’ve been lucky as it’s been 
plain sailing so far and I’m hoping 
that’s a good indication for the 
birth and the baby.

“I’m really enjoying being 
pregnant. People are so nice and 
every time someone gives you a 
seat on the Tube or helps you with 
your bag, it’s so nice.

“I’m hoping for a natural birth. 
We’ve got a doula and I’m going to 
try hypnobirthing.” 

There is also a helping hand 
available from her mother-in-law, 
who has flown in from Pasha’s 

EXCLUSIVE INTERVIEW AND PHOTOS

P a s h a 
Kovalev puts 
a protective 
arm around 
wife Rachel 
o n  t h e  r e d 
c a r p e t  ( f a r 
l e f t )  be fore 
s h a r i n g  a 
l o v i n g  k i s s 
(left). “Pasha’s 
been looking 
after me and 
can’t make me 
enough cups 
of tea,” says 
Rachel. “He’s 
been so helpful 
w i t h  t h e 
pregnancy and 
he is the best 
human ever. I 
love him.” The 
couple in action 
o n  S t r i c t l y 
Come Dancing

in 2013 (right)

Sh e i
Count

Rachel Ri
to a specia
her first c

“I don’
imagine w
like until
a whole n
new life,”
as she jo
former S
professiona
gala fundra
football cha
ahead of W

“I’m rea
that the ba
I can act
maths whiz
in a metal
& Thread
engagemen
baby arrives
enjoy the ev

It’s been
for Rachel,

Pasha, who
Vegas in
when pai

BBC’s hit sh
“Pasha’s

looking after
me enough c
said. “He’s go

“He’s been
pregnancy an
is the best hu
He’s brilliant.

D i h

14



native Russia to be around for the 
birth of her first grandchild. 

“She’s going to be here for a 
couple of months. It’ll be lovely to 
have her in the house,” Rachel said. 

Being with Pasha and hearing 
about his childhood has given 
her a different perspective about 
organising the household for the 
arrival of a baby. 

“When he was born in 1980, it 
was the Soviet Union and so his 
mother didn’t have things like 
nappies or even running water,” 
she said. 

“They kept the baby on the floor 
and he’s come out as he is so it 
makes you feel a little bit more 
relaxed. You don’t need all this 
stuff, all the gizmos; you just need 
your instinct.”

The couple will also make sure 
their baby speaks Russian as well 
as English to honour both sides of 
the family. 

“We’ve got baby books with 
farmyard animals described in 
Russian so Pasha is going to be on 
bedtime story duty, otherwise they 
won’t be able to speak to their 
grandma and uncle,” said Rachel.

First, however, there is Christmas 
with a newborn in the family to 
prepare for.

“Pasha’s mum will be there
and we’ll get the whole family
round,” Rachel told us.
“They’re very excited.”

‘I don’t think you 
can quite imagine 
what it’s going to 
be like until the 

baby arrives. It’s a 
whole new world’

Rachel puts a
loving hand on her
baby bump as she

arrives at the
Lindley Hall in

London for the
Grassroot Soccer

fundraising gala

INTERVIEW: LAURA BENJAMIN

PHOTOS: FIONA HANSON

H

For info, visit grassrootsoccer.org.
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A lready one of the world’s most stylish
women, the Duchess of Sussex has

now sealed her position as the queen of
fashion after being crowned 2019’s most
powerful dresser.

Replacing Kylie Jenner, Meghan, 38,
jumped from third place last year to beat
the likes of rapper Cardi B, singer Billie
Eilish and Spider-Man star Zendaya in
fashion search engine Lyst’s annual report,
which analyses the shopping habits of its
104 million customers as well as media
coverage and social media mentions.

Susan E Kelley, co-editor of the website
What Meghan Wore, isn’t surprised the
“Meghan effect” is as powerful as ever.

“Meghan has always been on trend when
it comes to fashion,” she tells hello!. “Her
style is relatable to a lot of women of all
ages and the price points on many items
she has worn this year were affordable for
many budgets.

“Our data shows interest in Meghan, her
charity work and what she’s wearing
remains a growth trend.”

According to Lyst, there was an average
216% spike in searches for pieces Meghan
has worn, with the Club Monaco dress she
chose to meet Archbishop Desmond Tutu
in South Africa in October receiving an

incredible 570% increase. Acces
also boomed, with the £45 Air
Specs sunglasses Meghan wore fo
York baby shower in February
going out of stock.

COOL AND EDGY

Susan understands the appeal of
style, saying: “Meghan has that b
cool style that is very appealing.
for pushed-up sleeves on a but
shirt or jeans paired with an u
striped shirt, worn with pumps.

“Couple that with accessi
popular brands like J Crew,
Denim and add in sustainable la
as Outland, Rothy’s, Everlane an
got pieces and styles that conne
younger generation on many leve

“The Duchess’s maternity leav
diminish interest in her style at all
she kept so many key engagem
also did the Africa tour, Megha
really out of the public eye.

“It’s no surprise the Duchess
named Lyst’s most powerful
considering we’ve seen the ‘Me
Effect’ for the past couple of year

eghan
recycles a blue 
Veronica Beard 
shirt dress to 
visit Cape Town 
in October, 
helping to 
prompt a  
45% spike  
in online 
searches

Popular choices on tour in South Africa include a J Crew skirt (below left)
Monaco dress to introduce son Archie to Archbishop Desmond Tutu (bel
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The Duke of Sussex addresses the audience (above) at the inaugural OnSide Awards at the Royal
Albert Hall in London and (below) meets some of the winners backstage during his final public
appearance ahead of his break with his wife the Duchess and their baby son Archie (all below right)

‘Unlock your
potential and
realise the

difference that
you can make’

AHEAD OF FAMILY
TRIP TO AMERICA

HAS A MESSAGE
OF HOPE FOR

YOUNG PEOPLE

THE DUKE
OF SUSSEX

The Duke of Sussex beamed as he took to
the stage at London’s Royal Albert Hall for

his final engagement before taking a six-week
sabbatical with his wife the Duchess and their
six-month-old son Archie.

It is believed the family will head to the US
to spend time with Meghan’s mother Doria
Ragland. They will not be at Sandringham
with other royals for Christmas.

Looking relaxed ahead of his break, Prince
Harry, 35, was at the inaugural awards for the
charity OnSide, which is building state-of-the-
art Youth Zones, aiming to provide facilities
for 50,000 children in disadvantaged areas
across the UK. The evening saw young people
from across the country perform alongside
stars such as The Script and John Newman.

PAYING TRIBUTE

Harry presented the Health and Wellbeing
Awards to inspirational youngsters who have
made a difference in their communities.

Delivering a passionate speech, he urged
them to continue to “unlock your potential
and realise the difference that you can make”
before paying tribute to 16-year-old climate
activist Greta Thunberg, saying: “Whatever
your dream – every country, every community,
every school, every friendship group, every
family needs their own Greta.”

In addition, the Duke, a tireless supporter
of psychological wellbeing, announced that
mental health charity Place2Be will soon
provide services to young people in OnSide’s
Youth Zones.

“Sometimes a lack of mental fitness can be
the biggest blocker to our own ability to
succeed,” he said.

“By understanding our own mental health,
we’ll be unlocking such incredible potential
for ourselves and more young people up
and down the country.”

REPORT: SALLY MORGAN
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Autumn Phillips added a touch of regal
glamour when she joined an array of showbiz

stars for a cause close to her heart last week.
Looking stylish in an elegant belted black one-

shoulder gown, the Princess Royal’s daughter-in-
law enjoyed an evening of song, dance and

inspiration at the 2019 Fall Ball fundraiser at
London’s Café de Paris.

The ball was created by singer and West
End star Alexandra Burke and TV presenter
Nick Ede to raise awareness about strokes –
a health issue that resonates with Autumn
as her husband Peter’s great-aunt, Princess
Margaret, died after a stroke in 2002.

After being at last year’s inaugural
event, Autumn, 41, was back to raise more
funds with famous faces including Denise
Van Outen and The X Factor: Celebrity
judge Nicole Scherzinger.

They were treated to a spectacular
performance from Alexandra, who took

to the stage to deliver a medley of Whitney
Houston hits, while former Strictly Come

Dancing champion Ore Oduba acted as host.g
Money raised from the glittering gala goes

to help Nick’s Style for Stroke Foundation and
Alexandra’s the Melissa Bell Foundation –

created in honour of her mother, who died in
2017 after a long battle with health issues
and suffering two strokes.

Speaking about the ball, which was
sponsored by Baylis & Harding, Alexandra
said: “We wanted to create a celebration and
to get everyone talking about strokes.

“I’m so happy that the evening raises funds
and awareness for these great causes in
the memory of both of our mothers.”

Sole Scherzinger shimmers
Alex Perry (left) to party
ngside designer Melissa
abash and actress Laura

Pradelska (below)

NNic
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alo
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Autumn joins the Fall 
Ball’s co-creator 
Alexandra Burke and TV 
star Denise Van Outen to 
help raise funds and 
awareness of strokes at 
London’s Café de Paris
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ON A WHISTLE-STOP TRIP DOWN UNDER

ALL THE HIGHLIGHTS, HAKAS AND HONGIS OF THE
COUPLE’S TRIUMPHANT TOUR OF NEW ZEALAND

THE PRINCE OF WALES AND 
THE DUCHESS OF CORNWALL

DAY ONE

Charles and Camilla began their trip 
by paying their respects to those 
killed in the First World War, with the 
Prince laying a wreath “in solemn 
remembrance” at Mount Roskill War 
Memorial in Auckland, before 
meeting members of the city’s Niue 
community and receiving gifts 
including a handmade bedsheet, 
which they were told was “King-size”.

After being greeted with cheers at 

Wesley Community Centre, Camilla 
received a garland of Cadbury’s 
Crunchie bars from Joelle Leilua, 
five, much to her husband’s delight.

There was more laughter at 
Hunting Lodge winery, where the 
royal couple created and sampled 
their own wine blend. 

The day’s engagements ended at 
the Royal New Zealand Air Force 
Whenuapai Airbase, where 
Charles presented the Queen’s 

s

With his beloved wife the Duchess of Cornwall at his side, the 
Prince of Wales took on a packed schedule of visits during the 
royal tour of New Zealand last week. There were solemn scenes as 
the couple honoured New Zealand’s war heroes and remembered 
those killed in the Christchurch mosque terror attacks in March, as 
well as lighter moments as they sampled local wines and met the 
hundreds of people, young and old, who came out to see them over 
the four days of engagements. Everywhere they went, Prince 
Charles and Camilla received a warm Kiwi welcome – with plenty 
of dramatic hakas. Here, hello! takes you through the highlights 

and best photographs from their visit.
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‘Noble Prince, you have two sons. Grant that one of them
may be a Governor-General for us’ Waihoroi Shortland

The Prince and the
Duchess are given a

traditional Maori
welcome on

their arrival at
Government House
in Auckland, before

performing the
hongi greeting of

rubbing noses with
the performers

(above left and right)
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ting session at the The Hunting 
Lodge Winery (below) and the environmentally conscious Prince – umbrella 
protecting him from the rain – receives a Maori axe made from recycled plastic (left)

Charles lays a wreath at Mount Roskill War Memorial 
Park (above) and Camilla is welcomed (left) as the 

couple visit Wesley Community Centre (below)

Colour, 66 years after his mother 
performed the ceremony at the site 
in December 1953.

DAY TWO

A spectacular traditional welcome 
awaited the royal couple as they 
arrived at Auckland’s Government 
House, where members of the New 
Zealand Defence Force performed 
a boisterous haka.

The Duchess then visited the 
domestic violence charity Safer 
Homes in New Zealand Everyday 
(Shine). “You’re all doing a brilliant 

,” she said. “Just listening to the 
rvivors is so important.”
Camilla also joined a gathering 
r Women of the World, of which 
e is president, telling guests how 
e organisation “gives women a 
ance to face the obstacles that 

lock their paths and talk about 
e different solutions to the 

hallenges in their life” and 
dding: “Above all, it celebrates 
nd supports the achievements 
f multiple women and girls of 
very culture and community.”

Charles, meanwhile, held a 
meeting with New Zealand 
Prime Minister Jacinda Ardern, 
before joining a tea for the 
Prince’s Trust New Zealand.

The couple were reunited at 
a reception hosted by Governor-
General Dame Patsy Reddy.

DAY 1

DAY 1

‘It’s very comforting 
to know the Duchess 
understands how we 

feel. She’s been 
 very caring’
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Making a stylish pair, Prince Charles 
and Camilla arrive for a reception at 
Government House, where guests include 

opera singer Dame Kiri Te Kanawa (below), after the couple 
visit the Royal New Zealand Yacht Squadron (below left), 
who will compete in the 2021 America’s Cup, and Charles 
meets New Zealand Prime Minister Jacinda Ardern (right)

DAY THREE

Charles and Camilla headed off to the historic 
Waitangi Treaty Grounds in the Bay of Islands, 
where they were treated to a Maori powhiri
welcome, during which a warrior offered the 
Prince a toki (dart) to see whether he was friend 
or foe.

And Charles couldn’t help but smile at a 
request from community leader Waihoroi 
Shortland, who, speaking through a translator, 
said: “Noble Prince, you have two sons. 

s

‘I’m so jet-
agged I don’t
know what
day it is’
Charles

DAY 2
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Grant that one of them may be a Governor-
General for us.”

The Prince also told well-wishers: “I’m so jet-
lagged I don’t know what day it is.”

The couple then split up, with Charles 
travelling to Paihia, along the coast, to meet 
volunteers from the fire service, while the 
Duchess met pupils and therapy dog Meg at 
Kerikeri Primary School.

DAY FOUR

Perhaps the most moving moment of the tour 
came at Cashmere High School in Christchurch, 
which lost three students in the terror attack in 
the city in March, in which 51 people died. 

The couple held a private meeting with the 

Charles and Camilla (above) don korowai (Maori cloaks) as they become the first British royals in 25 years to visit the Waitangi 
Treaty Grounds, New Zealand’s most important historic site. The animal-loving Duchess enjoys time in the garden at Kerikeri 

Primary School (below left), where she gets to know therapy dog Meg, who listens patiently as Liam Curtis reads to them both

The chief fire officer, firefighters 
and first responders from the 
Paihia Volunteer Fire Brigade, 

which was set up in 1965, pose with the Prince 
f

DAY 3

DAY 3
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family of 24-year-old Tariq Omar, 
who was killed in the shootings. 

Afterwards, his elder sister 
Qariah said Camilla “really took the 
time to put her energy and love” 
into their talk.

Tariq’s mother Rosemary added: 
“It’s very comforting to know the 
Duchess of Cornwall understands 
how we feel. She’s been very 
sympathetic and very caring. Good 
advice as well.”

Avid reader Camilla then moved 
on to Turanga Library to meet 
pupils taking part in the Queen’s 
Commonwealth Essay Competition, 
before joining Charles to see the 
damage done to Christ Church 
Cathedral in the 2011 earthquake.

Later, the Prince issued a stark 
warning about the future of the 
planet as he gave a speech at 
Lincoln University.

He said: “We have, I’m afraid,
reached a defining moment in our
human history, a tipping point, at
which we still have the ability to
change course, but really only in
the next ten years – so a very small
window – after which there may be
no going back.”

He added: “For the past 40 to 50
years, I have been driven by an
overwhelming desire not to be
confronted by my grandchildren
demanding to know why I didn’t do
anything to prevent them being
bequeathed a poisoned and
destroyed planet.

“Now, of course, we are indeed
being confronted by these very
children, demanding immediate
action and not just words.

“How much longer, therefore,
can we dither and delay?”

The tour ended after a final day
in Christchurch and Kaikoura,
with Charles travelling on to the
Solomon Islands before flying
home this week.

‘We have, I’m afraid, 
reached a defining 

moment in our 
human history, a 

tipping point’ Charles

REPORT: EMILY NASH 
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Charles and Camilla
see the damage done
t o C h r i s t C h u rc h
Cathedral in the 2011
earthquake, when the
tower fell onto the main
building. The Prince is
patron of the Christ
Church Cathedra l

Reinstatement Trust
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In a poignant speech at Cashmere High School to survivors of
the mosque attack, the Prince recalled his own grief after his
great-uncle Earl Mountbatten and his godson Nicholas
Knatchbull were killed by an IRA bomb in 1979.

I believe I may know something – just something, perhaps –
of the terrible anguish you have suffered, having lost my own

beloved great-uncle as well as one of my godsons when they
were murdered by terrorists some 40 years ago.

I can appreciate, therefore, the intense grief and anger that
you have faced and the terrible despair that can result. It
seems to me the only possible remedy for such understanda
feelings of despair is hope…

In the midst of the most dreadful loss there is, theref
cause for great hope and there are reasons for all N
Zealanders to take pride in who they are.

Kia kaha ki a tatou katoa [strength and courage to us all].

‘

THE PRINCE’S EMPATHY FOR
CHRISTCHURCH ATTACK SURVIVORS

DAY 4
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The Inside Story

ittering night in New York, Elizabeth
y outshone the assembled crowd at the 
enter as she took to the stage in gold 
d couture to pay tribute to Leonard 
he cosmetics billionaire she described 
of my favourite people on the planet”. 
beth (left) was attending the annual 
Center Corporate Fund Fashion gala, 
is year honoured the Estée Lauder 

es’ chairman emeritus for supporting 
for his philanthropy. 
g their first meeting, when she 
o be the face of the beauty giant in the 

model, actress and swimwear designer 
could see at once that you had three 

qualities that I admired more than any other: I 
could see that you are wise, you are honest and you 
are kind. You are quite simply cut from a cloth that 
has long been discontinued.”

On Instagram, Elizabeth shared more about their 
close bond. “I lost my dad 23 years ago and Leonard 
has been like a father figure to me ever since.”

The star was joined at the fundraiser by (below 
from left) models Alek Wek, Halima Aden and 
Estée Lauder ambassador Karlie Kloss. Designer 
Tom Ford hosted a conversation with Leonard, 
while singer and actress Jennifer Hudson 
performed at the event and posted a photo stream 
on social media, writing in the caption: “It doesn’t 
get any better than this!”

ELIZABETH HURLEY 
DS COSMETICS LEGEND AT FASHION GALA
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It was an electrifying moment that made news
around the world in 1985 when the Princess of

Wales danced with John Travolta at a White
House state dinner (above), and now the dress 
she wore is going under the hammer. The 
midnight-blue velvet gown, created for Diana by 
one of her favourite designers, Victor Edelstein, 
is expected to fetch up to £350,000 when it is 
auctioned next month.

The dress was made to Diana’s specifications
and, according to reports, the finished result was

described as wonderful by the Prince of Wales. A
treasured item in the Princess’s wardrobe, it was
worn by her on several further occasions before
she put it up for auction with other pieces in 1997, 
to raise money for some of her favourite charities. 

However it was the dress’s debut that secured its 
value as, watched by US President Ronald Reagan 
and First Lady Nancy, Diana – then 24 – took to 
the floor (left) with the 31-year-old Saturday Night 
Fever star. Speaking of their dance years later, he 
called it “one of the highlights of my life”

DIANA, PRINCESS
OF WALES

INTEREST AT FEVER PITCH
FOR HER WHITE HOUSE
DANCEFLOOR DRESS 

It was an electrifying moment that made news described as “wonderful” by the Prince of WaW lles AAA

ittering career
ling author, 
page-turning 
arbara Taylor 
marriage that 

most precious to her. And now 
offering fans a chance to share 

arkle and own items of jewellery 
her by her husband, film 

Bob Bradford (inset right, with 
ho died in July.
6, has put ten items from her 

ction up for auction at Bonhams 
them pieces by Tiffany and David 
of the sale next month include a 

diamond ring (right) with an 
000, a diamond-encrusted watch 

h £50,000 and a Bird on a Rock 

brooch designed by
Jean Schlumberger for 
Tiffany (top left) that 
could fetch £12,000.
A bangle set with gems
and diamond earrings (all above) are also on off

Explaining her decision to part with the tr
Barbara, whose latest novel In the Lion’s Den is pu
this week, said: “Bob was the love of my life and th
generous and thoughtful person I ever met. Duri
wonderful marriage he could not resist buying m
jewellery. I realised I wanted to avoid such wond
pieces sitting in the safe for months on end.
really deserve to be worn and enjoyed.”

Five watches owned by Bob are also for sale
proportion of the proceeds from both auctions w
go to the National Literacy Trust, for which Barb
is an ambassador. 

RA TAYLOR 
ADFORD
WITH A TOUCHING 
S UP FOR AUCTION
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The Inside Story

the Oscars of the charity 
ners of the Charity Film
greater than a statuette: it
age will reach a wider
able funds.
running for a prize at next
don is a film starring one
roes, Hibo Wardere. It is
charity that uses film and

power women and which
goal of ending the practice
enital mutilation (FGM).
20-minute film Hibo’s Story,
d and directed by Nancy
McKenna, the SafeHands
r, the Somali-born mother
n (inset top left, from the
talks bravely about her own
rience of FGM aged six. “It
being butchered by the
ple you love the most that
the most hurtful thing,”

e says, describing it as “a day
t everything changed”.

Urging people to vote for
ilm to be shortlisted, Hibo,
n the Raising Awareness
ello!’s 2018 Star Mums

tweeted: “This is my story
the women and girls that I
eryday.”
r vote for Hibo’s Story, visit
wards.com/videos/hibos-story.

The snow wasn t glistening,
but that didn’t stop celebrity

g u e s t s i n c l u d i n g H o l l y
Willoughby (left) and Binky 
Felstead (above left) from 
walking in a Winter Wonderland 
as London’s festive theme park 
opened for business last week. 

Treating her three children 
Harry, ten, Belle, eight, and five-
year-old Chester to some seasonal 
fun, Holly – who this time last 
year was in Australia presenting 
I’m a Celebrity… Get Me Out of Here!
– posted on Instagram: “Thank 
y o u  f o r  a  d r e a m y  n i g h t 
@hydeparkwinterwonderland.”

Also making it a family outing
was former model Jodie Kidd,

who was with her partner Joseph
Bates and eight-year-old son
Indio (above right).

Along for the rides, Caroline 
Flack (right) kept warm – yet cool 
– in a vintage jacket that she later 
told followers of her Instagram 
Stories cost her £35 from Camden 
Market. “Was buzzing for an hour 
after I found it,” she wrote. 

The Love Island presenter is 
gearing up for a busy 2020. In 
January she will be heading to 
South Africa to film the first 
winter outing of the reality series. 
“It doesn’t feel like work,” she has 
said of the location shoot, 
“because I’d watch it anyway. 
I just get to watch it close up.”

HIBO WAR
OUR STAR M
POWERFUL S

NEEDS YOUR VO
CHARITY FILM

HOLLY WILLOUGHBY 
HAPPY TO CHILL AT WINTER WONDERLAND

was with her partner JosephTTTThhhhe snow wasn’t glistening, who wwho w

Hibo with (left) SafeHands 
founder Nancy Durrell 
McKenna and (right) Rosie 
Nixon, HELLO!’s editor in chief 
and SafeHands ambassador
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The Inside Story

two years of dating, Freida
to’s relationship with 

ure photographer Cory 
s developed into lasting 
th news that they are to 
And Freida ensured the 
l had maximum exposure 
ng it with her social media 
s on Cory’s 33rd birthday.
ading photos of the pair 
ing fans a glimpse of her 
ment ring, right), the 

old Slumdog Millionaire star 
dded a heartfelt post in 
he told her fiancé: “It all 
ense now… You my love 
he most beautiful creation 
ever walked into my life. 
are here to stay. Well, I am 

you stay. Ha!”
on Instagram, Cory called 
best birthday present I 
asked for”. 
ouple were first linked in 
d the following year were 
aphed kissing while at the 
n tennis in New York. 

FREIDA 
PINTO
PICTURE 

ERFECT WITH 
SNAPPER 
FIANCE

DANIELLE BUX
UNVEILS HER SECRET SUMMER 

MARR AGE N HE U.S.

While her relationship with
former footballer Gary Lineker

is more of a friendly these days,
Danielle Bux has
dec ided to  g ive
marriage a rematch.
L a s t  w e e k  s h e
revealed that she
tied the knot with 
Nate Greenwald,
her  par tner  o f
three years and the 
father of her two-
year-old daughter 

Romy, in the summer. Surprising fans 
with a series of photos (left and far 
left) featuring bride and groom in 
front of a floral arch, Danielle, 40, 
wrote on Instagram: “#Throwback to 
our summer wedding.” 

The actress and model reportedly 
made it legal with 44-year-old US 
lawyer Nate on an island off the coast 
of Cape Cod in Massachusetts, with 
one source telling The Sun it was a 
“quiet family ceremony”.

Danielle, who also has a 17-year-old 
daughter, Ella, from a previous 
re la t ionsh ip ,  met  Nate  a f ter 
relocating to the US in the wake of 
her split from Gary in 2016, after six 
years of marriage. The exes remain 
close, with Gary, 58, describing them 
as “best mates” and telling the Daily 
Mirror: “We still speak three times a 
day, we text all the time. When she 
comes to London she stays with me, 

and when I go 
to LA I see her.” 

T h e  p a i r 
( b e l o w  i n 
2 0 1 5 )  w e r e 
photographed 
together  la s t 
month, out and 
about  in  Los 
Ange le s  w i th 
Romy and Ella. 

While her relationship with
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The Inside Story

The ballroom of a palace is unfamiliar
territory for most people, yet when

receiving an honour from the Duke
of Cambridge last week, Antonella
Fresolone looked perfectly at home – as
well she might. For the past six years,
Antonella has been the housekeeper in
charge of the apartment Prince William
shares with his wife the Duchess of
Cambridge and their three children at
Kensington Palace (below right), as
well as the family’s Norfolk home,
Anmer Hall.

Collecting her insignia from her
employer (left), the Italian beamed as
she received the silver level of the Royal
Victorian Medal in
recognition of her
service to the royals.

Before taking up
her position with the
Duke and Duchess
in 2013, two months
before the birth of
their e ldest son
P r i n c e G e o r g e ,
A n t o n e l l a h a d
worked as a senior
h o u s e m a i d a t
Buckingham Palace
for 13 years.

Known to have a
strong work ethic,
she was described by
one royal insider as 

“extremely dedicated”. She was among
dozens of hopefuls who applied for the
coveted post at the Cambridges’ four-
storey London home, which features five
reception rooms, three main bedrooms,
a nursery and staff quarters. The advert
for a housekeeper stipulated: “Attention
to detail, together with a flexible and
proactive approach, is essential.” It is
believed the Queen gave her blessing to
the appointment.

Antonella’s honour comes after Kate
herself was awarded the Dame Grand
Cross of the Royal Victorian Order, a gift
from the Queen to mark her eighth 
wedding anniversary in April.

THE DUKE OF CAMBRIDGE 
REWARDS SPOTLESS SERVICE

There was twice the thrill for royal
fans as Monaco’s favourite double

act, twins Prince Jacques and Princess
Gabriella, who turn five next month,
joined their parents Prince Albert and
Princess Charlene at the Prince’s Palace
(left) in Monte Carlo for Monaco
National Day last week.

A popular date in the principality’s
calendar, the celebration is a chance
for the Grimaldi family to gather
together and greet the citizens of
Monaco. It always draws a crowd, and this
year that was the case on the palace
balcony, too.

While Jacques (inset above right) and
Gabriella had pride of place, delighting
onlookers with their patriotic outfits, they
were not the only youngsters enjoying the
pageantry. Also charming spectators were
Princess Caroline’s grandchildren,
18-month-old Francesco and Stefano, two

(pictured below, being held by their
parents Beatrice and Pierre Casiraghi)
and Alexandre, India and Maximilian,
whose parents are Pierre’s older brother
Andrea Casiraghi and wife Tatiana.

“We’re running out of space for
everyone,” Albert joked. “We’re going to
have to create new windows, build
new balconies.”

JACQUES AND GABRIELLA OF MONACO 
PUT ON A BIG SHOW FOR THE NATIONAL DAY
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ADY KI Y SP NC R
VISCOUNTESS WEYMO

HOTFOOT T TO SEE CHR ST
LOUBOUTIN’S CHRISTMAS T

There were plenty of well-
heeled guests at Claridge’s to 

see the London hotel unveil its 
tenth anniversary Christmas tree, 
created this year by shoe designer 
Christian Louboutin. 

Decked in red and gold and 
dressed with gingerbread stilettos 
and a gold-leaf crown, the 16ft 
tree (above) stands tall in the 
hotel’s lobby, which has been 
transformed into a frosted forest.

Lady Kitty Spencer and Strictly 
Come Dancing’s Viscountess 
Weymouth (together, right) were 
among those at the festive affair. 
Guests also boarded the Loubi 
Express, a dining carriage – fitted 
out in red livery to match 

Louboutin shoes’ sign
soles – set with four tab

Speaking of his cre
French designer said:
to bring a little bit o
London and for this yea
to capture the exc
of journeys.”

Singer Courtney Lov
Christian (below lef
model Erin O’Connor
right) shone in white
this year’s tree. 

Christian follows
footsteps of fashion
i n c l u d i n g  D i a n e
F u r s t e n b e r g  a n d
Lagerfeld, who have pre
created Claridge’s trees

nature red
bles.
ation, the
“I wanted

of Paris to
ar’s design
citement

ve joined
ft), and
r (below
e beside
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greats
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T AT’S S OW BUSINESS!

FAMILY FIRS AS LI TLE S ARS
SHINE AT ‘FROZE II’ PREMIERE

TAMARA ECCLESTONE

It was a family affair at the
European premiere of Frozen II

last week as famous mums and dads
brought along their little stars.

B u s i n e s s w o m a n Ta m a r a
Ecclestone arrived hand in hand
with daughter Sophia for the

k,
er
ey
at.
on
ra,
o f

oss
t’s

e a
as
ait
”
ol
r e
on
w-
e

by
e r

Allen, who had plenty to Smile
about as she took daughters Ethel,
seven, and Marnie, six. The devoted
young Frozen fans dressed up for
the premiere as princesses Elsa and
Anna, with each clutching a doll of
the animated film’s leading ladies.

The proud mum took to
Instagram to share their enduring
love. “Frozen 2 was great, can’t wait
to see it three times a week for the
next couple of years,” she wrote.

LIFE’S RITCHIE PAGEANT

Aladdin director Guy Ritchie and
wife Jacqui Ainsley also helped
make dreams come true for their
little treasures as they brought sons
Rafael, eight, and Levi, five, and six-
year-old daughter Rivka, who also
played dress-up as Anna.

The dapper clan were joined by
a cluster of the Hollywood stars
who voice the sequel’s characters,
including Idina Menzel (Princess
Elsa), Josh Gad (Olaf) and
Jonathan Groff (Kristoff).

y

Family favourites:
Singer Lily Allen

with her two girls
and (above) film-

maker Guy
Ritchie with

his family

Tamara and mini-
me daughter Sophia
get animated as
they arrive for the
Disney sequel in
spellbinding style

REPORT: BRITTA ZELTMANN

H

P
H

O
T

O
S

: 
G

E
T

T
Y

 I
M

A
G

E
S

sequel on London’s Southban
with the five-year-old matching h
stylish mum in a sparkling gr

dress and faux fur coa
Posting pictures o

Instagram, Tamar
the daughter o
ex- Formula 1 bo

Bernie, wrote: “It
rare for me to love
sequel but this w
spectacular. Can’t wa
to go see this again.”

The ice-co
p a i r w e r

joined o
the snow
w h i t
carpet b
s i n g e
L i l

36





TRODUC NG T R ADORABL BAB ART UR

T E ORMULA E PRESENTER AND USBAND
MARK TELL HOW FAM LY L FE S ON TRACK

NICKI SHIELDS

EXCLUSIVE INTERVIEW AND PHOTOS

As one of the faces of Formula E,
racing presenter Nicki Shields

lives and breathes cars. But earlier this
year, she went on the most important
drive of her life when she and husband
Mark Sainthill brought their newborn
son home for the very first time. 

“We went very slowly,” laughs Nicki,
who named her first child Arthur.

Now six months old, little “Arthur
Bear”, as his parents affectionately call
him, looks as much a natural in front
of the camera as his mum, as he poses
for hello!’s exclusive photoshoot. 

“The first six months have flown by
in a flash,” Nicki tells us. “People
always say they’ll be graduating before
you know it and I can relate to that
now. You have to make the most of it.”

Proud dad Mark adds: “I never
imagined feeling so proud and
overwhelmed by this little bundle of
joy, and each day brings a new chapter
to his development.” 

a mum who has a race licence
enchant for fast cars, it seems
iate that Arthur himself made
entrance into the world.
as three weeks early. It was the
kend of my maternity leave; I
osed to be working in Monaco

ormula E race but had luckily
against it,” recalls Nicki, who
he BBC’s coverage of the

racing series. 

TART

hingly, Arthur arrived on the
icki’s baby shower on 12 May.

been in hospital that morning
outine midwife appointment
hey did a heart-rate trace,
ng which his  heart  rate
ped. I was put on 24-hour
but was allowed home, so I

ged to go to my baby shower
ent back to hospital at 7pm.
d another test and his heart
pped again. They told me I
an emergency Caesarean, and
systems go.

yone was amazing. Within 30
there were ten people round
– nurses, midwives, doctors.

wife put her arm round me
irtually ran into theatre.”
te everything happening so
Nicki kept her cool. “I wasn’t
I was like: ‘Let’s do this.
r we need to do for my baby.’”
also credits hypnobirthing

ping her remain calm. 
lanned a water birth but the

ncy Caesarean was a brilliant
experience, it was just a different one.
I still used my techniques.”

Her financial consultant husband
was there every step of the way. 

“Mark was an amazing support and
so positive and calming,” smiles 
Nicki. “I studied biological 
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BBC Formula E TV
presenter Nicki

and husband Mark
Sainthill welcome

hello! into their
West London

home to introduce
us to their son,
six-month-old
“Arthur Bear”
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‘My “me time” is
having cuddles with
Arthur and having a
giggle. It’s my time 

to de-stress’

sciences at university and I’m very
interested in the human body, so I
asked Mark to take a video of the
Caesarean. He was like: ‘No way!’

“He ended up taking some
photos, though,” laughs Nicki.

Just one hour and ten minutes
after they had gone to hospital,
Arthur was born, weighing 5.5lb.

“I was very emotional when they
passed him to me,” says Nicki,
whose son’s name has special
significance. “We liked Arthur and
found out it means ‘bear’, which
has been Mark’s nickname for as
long as I’ve known him. It was the
perfect sign. It’s also the name of
my great-grandfather.

“Arthur’s middle name is Myers,
my godfather’s surname. He was
like a second dad to me and died
just before I found out I was
pregnant, so it’s honouring him.”

It was also a family affair when
Arthur, wearing a gown passed
down by Mark’s family, was
christened earlier this month at
Christ Church in London’s
Chiswick – “The church my parents
got married in,” smiles Nicki. “It
was such a special day. Arthur even
smiled in the vicar’s arms. I think
he enjoyed the water on his head!” 

BABY ON BOARD

A self-confessed adrenaline junkie,
Nicki is already immersing Arthur
in the world of cars. “When he was
seven weeks old, we took him to
Goodwood Festival of Speed for his
first car event and he went in a
Rolls-Royce,” says Nicki. “I also took
him in a Ferrari recently.

“I’d love him to be a car
enthusiast. If he turns round and
says he wants to be a racing driver,
I’d support him in whatever he
wants to do but I hope he doesn’t. I
want him to pick something safe.”

Nicki is blazing a trail in the
male-dominated world of racing,
having been one of the first women
to drive a Formula E car, and life as
a pit-lane reporter has taken her –
and Arthur – round the globe.
While pregnant, she and her bump
visited Saudi Arabia, Marrakech,

o City, Santiago, Munich
and St Petersburg.

And Arthur’s globe-
trotting has only continued.
“He’s lucky, he has already
been on two holidays: to
Spain on a family holiday –
and Mark and I took him to
Ibiza, where we got married,
to celebrate our f i f th
wedding anniversary.”

Says Mark: “He’s so calm,
happy and chatty. I put it
down to the love and
a t t e n t i o n N i c k i h a s
dedicated to him daily.
I’m so proud of how
mazing she has been,

s

“Arthur is so calm,
happy and chatty,”
says his dad. “I put
it down to the love
and attention Nicki
dedicates to him.”
There’s no mistaking
who l ives in the 

nursery (left)
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from pregnancy, through birth and 
as a mum.”

While Nicki looks forward to 
returning to work her spare time 
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The devoted parents can’t take their
eyes off their boy at his recent 

christening (below)
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returning to work, her spare
will be dedicated to Arthur.
‘me time’ is having cuddles
him, hanging out with him in
nursery, having a giggle toge
That’s my time to de-stress.”

It’s only natural that Arthur
come on the road with his mu
season six of Formula E gets u

way. “I can’t wait to take hi
European Formula E races
good as it’s not too noisy du
the electric cars.

“It’s a really interes
t i m e f o r F o r m u l a
M a n u f a c t u r e r s
Mercedes and Porsch
joining so it’s a
chapter. It’s bigger
ever,” says Nicki,
w i l l s o o n l a u
electrifying.com
female-led platf
providing a di
go- to guide
ever y thing
n e e d t o k
aba out e lec
vehicles.

But for
Nicki and M
a r e l o o k
f o r w a r d
spending
first Chris
as a fami

three – com
w i t h s e a s o

outfits. “I’m g
to get all the cri

photos of Arthur dre
as a reindeer, a snowman…

the possible cheesy outfits
you can think of.”

INTERVIEW: EMILY HORAN

PHOTOS: DAN KENNEDY

STYLIST: ARABELLA BOYCE

HAIR & MAKE-UP: GEMMA THOMPSON U

DERMALOGICA
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LOOKING L KE AN ANGEL V OR S SECRE MODEL 

MARR ES JOHNNY DEX’ BARBARA ON
THE CARIBBEAN SLAND OF ST BARTS

DEVON INDSOR

was no shortage of glamour when 
ria’s Secret model Devon Windsor 
ed Johnny “Dex” Barbara in a lavish 
e-day celebration on the Caribbean 
nd of St Barts.
The bride, who began dating her 
om nearly four years ago, showcased 

array of outfits as she and her model 
nds soaked up the sun over the 
ding weekend.
r the ceremony itself, Devon looked 
g in a bespoke off-the-shoulder Zuhair 
n with a dramatic cathedral-length 

ohnny complemented her look in a 
ke Dior Homme suit.
he couple’s 300 guests were Victoria’s 
dels Shanina Shaik, Georgia Fowler, 
ae and Nadine Leopold, fashion 

and former Miss Universe Olivia 
actress Cara Santana.
n-up to the wedding, guests had joined 
or a welcome dinner – where the dress 
-white for everyone except the bride, 
colourful gown by Alexis, the label 

Johnny’s mother Ana and sister Alexis 
h beach party.

Mr and Mrs Barbara leave 
St Bartholomew’s Anglican church 
following their wedding ceremony, 
where the bride enters on the arm of 
her father (right), and the couple later 
seal their union with a kiss (above 
right). It’s been said that Johnny’s 
parents renewed their vows in the 
same church, so it seemed the 
perfect choice for the couple
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‘I cannot wait to marry the best person in the
whole universe! I’m the luckiest woman in the wor

Devon’s numerous white outfits over the three-
day extravaganza included a second Zuhair Murad 
gown, embellished with beads, and a bridal 
playsuit with sheer jewelled skirt, both of which 
she wore to the evening reception; two looks from 
her own swimwear label – a pearl and sequin 
swimsuit with a macramé lace cover-up, and an 
embroidered bikini with high-waisted bottoms 
that had a detachable skirt down the back; and a 
monogrammed swimsuit she wore the day after 
the wedding that had “Mrs Barbara” embroidered 
on the back.

RINGS OF CONFIDENCE

Clearly not content to do anything by halves, 
Devon chose not one but three wedding bands 
from Ring Concierge. The diamond rings – two in 
platinum and one in rose gold – can be stacked or 

worn alone and were designed to complem
fit snugly beside her diamond engagemen

The following day the celebrations con
the exclusive Eden Rock hotel, which is o
David and Jane Matthews – the parents of
and James, who is married to the Du
Cambridge’s sister Pippa Middleton.

Missouri-born Devon, who made her V
Secret debut six years ago aged 19, a
Johnny’s proposal in June 2018, after he
message “Marry Me?” written in roses on
sand beach in the Bahamas and had arra
her to jet in on the pretext of a modelling job.

“I cannot wait to marry the best person in the
whole universe! I’m the luckiest woman in
the world!” she wrote on Instagram.

n Williams, Noel Berry,
n, (below left) former 
ht) model Lorena Rae 

Shanina Shaik (above) carries one of the 
embellished fans given to guests to help keep 
them cool. Devon and Johnny undertake their 

first journey as husband and wife (below) 

REPORT: TRACY SCHAVERIEN
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‘There was always something.
There was a bit of a spark’

Rupert Grint reveals his Harry Potter
co-stars Emma Watson (left) and Tom

Felton cast a spell on each other

‘I was like: “I’m not going to
be the guy who messes it up.
I’m not going to do any of 
that stuff”’

Harry Styles on the clean-living story
of his life in One Direction

‘I want to be more normal, or
as normal as I can be. I want
to spend time with friends, I 

want to potter around the 
garden in Windsor’

Sir Elton John is Still Standing but would
dig the chance to have a quieter life

‘I must be doing something
pretty cool for a 20-year-old
to want to borrow my stuff’

David Beckham says son Brooklyn is a
dedicated follower of his fashion

‘The only one I’d love to go
on would be SAS: Who Dares 
Wins. I think I’d be gritty 
enough to cope’

Lorraine Kelly says she’d just soldier on

‘They would be catastrophic.
We’d go to the pub and laugh 
about it afterwards’

Actor Eddie Redmayne sees the funny
side of his early screen auditions

‘I had my varicose veins 
microwaved’

Chris Evans treats TV viewers as he pulls
down his trousers on This Morning

‘We were in Cardiff and Tom
[Jones] walked into the hotel
and we thought: “It’s going to
get messy” – and it did’

It’s not unusual for a night out with the
singing legend, says Noel Gallagher

ZOE BALL
Stepping out solo again

TV and radio
star Zoe Ball is
believed to have
split from her
b o y f r i e n d o f
nearly two years,
construction boss
Michael Reed.
He had been
Zoe’s first partner
since her former

love Billy Yates took his own life in
2017. The Strictly – It Takes Two host,
who is a mum to Woody, 18, and
Nelly, nine, from her marriage to DJ
Norman Cook, is said to be planning
to spend more time with her children 
while focusing on her career.

SHARON HORGAN
Catastrophe star to divorce

Actor and writer
Sharon Horgan is
to divorce her
T V p r o d u c e r
husband Jeremy
Rainbird after 14
years of marriage.
The 49-year-old is
best known for
writing hit sitcom
Catastrophe, which

was said to be based on the couple’s
relationship. Jeremy, 45, said: “She is

l
Rosanna Davison
has become a
m u m a f t e r
welcoming a baby
girl, Sophia Rose,
v ia surrogate .
The 35-year-old
d a u g h t e r o f
singer Chris de
Burgh and her

husband Wes Quirke shared the news
on Instagram. “Today, November 21st
2019 at 11.57am, our beautiful and
healthy daughter Sophia Rose Quirke
arrived safely into the world weighing
6lbs8oz. She’s absolutely perfect,” she
wrote. “We’re completely overwhelmed
with love and gratitude for our
incredible gestational surrogate, who
has given us the greatest gift of all and
made our family dream a reality.”

Rosanna revealed earlier this year
that she was having a baby via
surrogate after struggles with fertility.

IMELDA STAUNTON
To play the Queen?

Actor Imelda
S t a u n t o n i s
repor ted l y to
succeed Olivia
Colman as the
Queen in Netflix
drama The Crown.
A n e w s p a p e r
report last week
c l a i m s t h e
63-year-old has

been lined up to replace Oscar
winner Olivia, 45, in the fifth and
sixth series of the hit show, which
charts the Queen’s reign.

In a statement, Netflix said: “We
are filming season 4 of The Crown but
have not commissioned any further
seasons as yet. Therefore any news on
casting remains pure speculation.”

Glasto – excited to be part of your
Anniversary celebrations. See ya next 
summer,” he tweeted.

BILLIE EILISH
Rising star leads Grammy nods

F e m a l e s t a r s
including Billie
Ei l i sh, Ariana
G r a n d e a n d
Lizzo led the way
in last week’s
Grammy award
n o m i n a t i o n s .
Singer Billie, 17,
l eads the l i s t
with six nods,

including Best New Artist, Song of the
Year and Album of the Year. Ariana
Grande, 26, who had to cancel a show
on her world tour last week because
of illness, is up for five awards
including Record of the Year for
7 Rings and Album of the Year
for Thank U, Next.

R&B singer Lizzo, 31, picked up
five nominations including Album of
the Year, Best New Artist and Best
Pop Solo Performance.

Taylor Swift and Lady Gaga will go
head to head for Song of the Year with
Lover and Always Remember Us This Way,
respectively, among the nominations.

The 62nd Grammy Awards will
take place in Los Angeles in January. 

EMILIA CLARKE
Actor reveals nudity struggles

Former Game of
T h r o n e s s t a r
Emil ia Clarke
r e v e a l e d l a s t
week that she felt
overwhelmed by
the nude scenes
in the acclaimed
s e r i e s . T h e
actor was just 23
when she took on

the role of Daenerys Targaryen in
2009. “I’d been on a film set twice
before then and I’m now on a film set
completely naked with all of these
people,” she said on the podcast
Armchair Expert.

Emilia adds that at the time she felt
that: “Whatever I’m feeling is wrong,
I’m going to go cry in the bathroom
and then I’m going to come back and
we’re going to do the scene and it’s 
going to be completely fine.”

Kylie Jenner
wi l l be the
richest of the
Kardashian
c l a n a f t e r
agree ing a
$ 6 0 0 m
(£460m) deal
t o s e l l a
m a j o r i t y
stake in Kylie

Cosmetics and Kylie Skin to
international beauty giant Coty.

The 22-year-old will still be
the face of the brand and stay
involved in product development
after selling 51% of the business
to the company behind world-
famous brands including Max
Factor and Hugo Boss.

“This partnership will allow
me and my team to stay focused

on the creation and development
of each product while building
the brand into an international
beauty powerhouse,” she said.

Kylie, who is the youngest
of the Kardashian sisters and
mum to daughter Stormi, one,
launched the business in 2015.
She was named the youngest
self-made billionaire last year.

Her mum and manager, Kris
Jenner said: “Yesterday was a
really big day for Kylie. [It was]
truly a moment for our family
to be proud. I think the goal is
to just keep building Kylie’s
existing beauty business into a
global powerhouse brand.

“Twenty years from now she
sees herself doing this and
maybe passing it down to her 
daughter,” Kris added. 

Story of the Week
Kylie Jenner sells beauty brand for $600mDAYS

A ROUND-UP OF
NEWS REPORTS

a great mum and great business
partner. I love her dearly, but at some
point in the next three to four months
the divorce will be finalised.”

The former couple are parents to
two girls Sadhbh, 15, and Amer, ten.
l Rag’n’Bone Man has split with wife
Beth six months after tying the knot.
The Giant singer, 34, real name Rory
Graham, and Beth, 26, had been
together for ten years before they wed.
They have a two-year-old son, Reuben.

SIR PAUL McCARTNEY
Music icon to headline Glastonbury

S i r P a u l
M c C a r t n e y
r e v e a l e d l a s t
week he is to
h e a d l i n e
Glastonbury next
year – the music
fest ival ’s 50th
anniversary. The
7 7 - y e a r - o l d
former Beatle

will be its oldest headliner.
Sir Paul, who last played the

Worthy Farm, Somerset event in
2004, confirmed the news with a post
on Twitter comprising a photo of
composer Philip Glass, actor Emma
Stone and the late Chuck Berry –
spelling Glass-Stone-Berry. The singer
followed his cryptic message with a
post confirming the news. “Hey 
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For the latest celebrity news,
visit hellomagazine.com
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DUTY FIRST ON HER 72ND WEDDING ANNIVERSARY

KS THE MILESTONE BY 
OURING NATURALIST  
AVID ATTENBOROUGH

THE QUEEN

n her element last week 
ed her long-time friend 
ough with a prestigious 
d on the same day she 

nd wedding anniversary.
nging week, Her Majesty 
train and was delighted 

who together with the 
ory Unit – represented 
n Hector – was awarded 

m House Prize for the 
ct of the Blue Planet II 
ocean plastic pollution.
tham House, the Royal 
ational Affairs, located 
Palace, had not been 

dvance and there were 
she was introduced.

aughter when she told 
born just 17 days after 
“This award recognises 

and one can’t help but 
ose of us of a certain 
an take great pleasure 
no barrier to being a 

”
ize is awarded to the 
organisation deemed to 
t significant contribution 

ment of international 
evious year.
r David and Dr Julian 
aid: “Your ability to 
e the  beauty  and 

our natural environment 
lled, as you – and your 

ged and enthused many 
d old, to appreciate and 

’s oceans.”

Chatham House director Dr Robin 
Niblett thanked Her Majesty for attending, 
adding: “We are all the more grateful that 
you join us on the evening of your 72nd 
wedding anniversary.”

The Queen, wearing a suit by Angela 
Kelly, beamed as the audience applauded.

Later, as she signed the visitors’ book, 
she asked Dr Niblett: “What’s the date?”

When he told her it was 20 November, 
she laughed and said: “Well of course 
I know what the date is!”

LOVE STORY

While Her Majesty was fulfilling official 
duties in London, her husband the Duke 
of Edinburgh, 98, was at Sandringham, 
where he now spends much of his time. 

To mark the wedding anniversary, royal 
households posted photos on Instagram. 
The @theroyalfamily account showed two 
photos of the pair: one taken on their 
wedding day in 1947, where they can be 
seen waving to the crowds from the 
Buckingham Palace balcony, and the other 
taken more recently, before the Duke 
retired from public life in 2017.

The Duke and Duchess of Cambridge 
chose to mark the wedding anniversary on 
their @kensingtonroyal account by 
showing the Queen and Prince Philip 
sharing a joke as they welcome the
President of Mexico on a state visit in 2015.

And the Duke and Duchess of
Sussex  posted a  photo on their
@sussexroyal account of the couple
at Royal Ascot in 1956.

REPORT: EMILY NASH
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The Queen 
arrives at 
Chatham 
House.  
She has 
been 
patron 
of the 
institute 
since 1952. 
After signing 
the visitors’ 
book, she 
joked: “Well 
that proves 
I came here”

The Queen was in
as she presente

Sir David Attenbor
international awar
celebrated her 72n

Despite a challen
showed no sign of s
to see Sir David, w
BBC Natural Histo
by its head Dr Julian
the 2019 Chatham
galvanizing impac
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Her visit to Chat
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near Buckingham
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gasps of delight as

And there was l
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the Queen in 1926:
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positive influence.”

The annual pr
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‘One can’t help but feel that, for those of us of a certain generation, we can take
great pleasure in proving age is no barrier to being a positive influence‘ The Queen

Photos of the Queen and her husband the Duke of Edinburgh were posted to the
Instagram accounts of the royal family (left), the Duke and Duchess of Sussex (above) and
the Duke and Duchess of Cambridge (right) to mark the couple’s 72nd wedding anniversary

The Queen enjoys a spontaneous
round of applause from Sir David
Attenborough and members of
the audience after they are told
she is attending the event on her 
72nd wedding anniversary

CELEBRATE WITH THE QUEEN AND THE DUKE OF EDINBURGH
@SUSSEXROYAL @KENSINGTONROYAL
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The Duke of York attends a reception in 2009 (above) at London’s Guildhall in commemoration 
of the centenary of naval aviation. Following the fallout from his interview with BBC’s 
Newsnight, public appearances will be limited to royal family events. Days after the 

interview was broadcast, he waved as he arrived at Buckingham Palace (right) 

FOLLOWING HIS BBC ‘NEWSNIGHT’ INTERVIEW

STEPS DOWN FROM ROYAL DUTIES WITH
PERMISSION FROM THE QUEEN

THE DUKE OF YORK

The Queen was pictured out riding with her 
son the Duke of York just two days after he 

stepped back from public duties following an 
interview he gave to BBC’s Newsnight in which he 
discussed his friendship with convicted sex 
offender Jeffrey Epstein, who died in August.

Prince Andrew said in a statement: “It has 
become clear to me over the last few days that the 
circumstances relating to my former association 
with Jeffrey Epstein has become a major 
disruption to my family’s work and the valuable 
work going on in the many organisations and 
charities that I am proud to support. Therefore, I 
have asked Her Majesty if I may step back from 
public duties for the foreseeable future, and she 
has given her permission.”

Andrew became friends with American 
financier Epstein in the 1990s and was a visitor at 
his homes in New York and in the Caribbean. 

In 2008, Epstein was sentenced to 18 months 
in prison for soliciting prostitution. In July this 
year he was charged with sex trafficking; the 
following month he killed himself in prison while 
awaiting trial.

A REDUCED ROLE

One of Epstein’s victims, Virginia Roberts 
Giuffre, 35, alleges that she was forced to have
sex with the Duke on three occasions when she
was 17 years old – claims he has strenuously
denied over the years.

But it was Andrew’s “no holds barred”
interview with Newsnight presenter Emily Maitlis,
in which he failed to voice regret over his
friendship with Epstein or express sympathy for
Epstein’s victims, that led to widespread criticism
and triggered his decision.

he Duke addressed those issues in the
ment and offered to assist police: “I continue
nequivocally regret my ill-judged association
Jeffrey Epstein. His suicide has left many

nswered questions, particularly for his
ms, and I deeply sympathise with everyone
has been affected and wants some form of
re. I can only hope that, in time, they will be
to rebuild their lives. Of course, I am willing
lp any appropriate law enforcement agency
their investigations, if required.”

A royal source told hello! that the Duke
t the Queen at Buckingham Palace and

nsulted his brother the Prince of Wales – on

‘I have asked Her 
Majesty if I may step 

back from public 
duties… and she has 

given her permission’
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he Duke of York
terviewed by BB
ewsnight’s Emi
aitlis (above).

riday he was o
iding with th
ueen (left). Hi
tatement in fu
right) in whic
e  addresse

reaction to th
interview an
announced tha
he is steppin
b a c k  f r o m

public life

‘I continue to unequivocally regret my
ill-judged association with Jeffrey Epstein’

to step back from public life, adding 
that the Duke “remains a senior 
member of the royal family and will 
continue to attend core royal events”.

Andrew is expected to appear in 
public at events including Trooping 
t h e  C o l o u r,  R o y a l  A s c o t  a n d 
Remembrance Sunday, but he will not 
carry out public engagements relating 
to his patronages and he will no 
longer be supported by the publicly 
funded Sovereign Grant, which until 
now has covered the costs of his 
official engagements. 

He and his private office will 
continue to be funded through an 

 Queen’s private
Duchy of Lancaster income.

The Queen’s second-eldest son is
eighth in line to the throne and
patron of more than 200 charities
and organisations, but his patronages 
a r e  n o w  e f f e c t i v e l y  b e i n g
“mothballed”. It will be up to those 
bodies to decide whether they want 
him to continue to represent them.

Another source said the Duke will 
not return to public duties until 
Epstein’s victims get the closure
they want and deserve or he is
fully cleared of any wrongdoing.

REPORT: EMILY NASH
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he Duke and Duchess of Cambridge
heard the inspiring stories of people

orking on the frontline of African
onservation over tea at their Kensington
alace home last week.

Prince William and Kate hosted the
nominees and winners of the Tusk
Conservation Awards 2019 before a
glittering presentation ceremony.

The Duchess had planned to attend the
evening event with her husband, but had

to pull out for an undisclosed reason that
was “due to the children”, according to a
Kensington Palace spokeswoman.

But she spent time chatting to finalists
including Jeneria Lekilelei, a Samburu warrior
from northern Kenya who is working to protect
lions and the communities they live alongside.

He told hello!: “It was wonderful. I wasn’t
expecting them to talk to us for an hour and 20
minutes; they wanted to know about our work
and he was so passionate about conservation.”

At Kensington Palace, the Duke and Duchess of
Cambridge welcome nominees and winners of the
Tusk Conservation Awards (above, from left): Tomas
Diagne, Dr Gladys Kalema-Zikusoka, Dr Carlos Lopes
Pereira, Benson Kanyembo and Jeneria Lekilelei; Kate

later chats to guests (below)

CELEBRATING THE TUSK AWARDS 

WELCOME CONSERVATION 

CHAMPIONS TO THEIR HOME

WILLIAM AND KATE
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William, who has been Tusk’s patron since
2005, was welcomed to the Empire Cinema in
London’s Leicester Square by the charity’s chief
executive Charlie Mayhew.

He told the Duke: “From the outset you have
taken such a close personal interest in the
individuals that we look to recognise each year. I
know how much the finalists appreciated meeting
you and the Duchess in private earlier today.

“It means a great deal that you both care so
much about preserving the natural world.”

‘These brave men and
women lost their lives
fighting to protect the

natural world’ 
The Duke of Cambridge

The Duchess was 
at the afternoon 

tea reception but 
was unable to 

attend the evening 
awards ceremony
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‘My father has been ringing the alarm bell 
for the environment for years. He has

passed on his passion’ The Duke of Cambridge 

In his own speech, William told
charity supporters: “Earlier today,
Catherine and I spent some time
with the nominees and finalists.
Their bravery, single-minded
determination and commitment to
African conservation is deeply,
deeply humbling.”

Referring to a roll-call of wildlife
rangers killed in 2019 while trying to
protect animals from poachers, he
said: “These brave men and women
lost their lives fighting to protect the
natural world. Their tragic deaths
are a terrible reminder of the
human cost of this issue.”

FAMILY TRIBUTE

William also praised the Prince of
Wales and Duke of Edinburgh for
their passion for protecting the
natural world from climate change
and habitat loss.

“My father has been ringing the
alarm bell on these issues for years,”
he said. “He inherited his passion
for the environment from my
grandfather and passed i
on to the next generation.

“R ight now, youn
people the world over are
ringing that planetary
alarm bell louder and with
more determination than
ever before.

“My generation and
those following are acutely
aware that we cannot
simply carry on as we are.
We have to move faster
and more effectively to
find ways to balance our
demands on this planet
with the nature we share
it with.”

The Duke presented
the Tusk Wildlife Ranger
A w a r d  t o  B e n s o n

Kanyembo, a law enforcement
adviser for Zambia’s Conservation
South Luangwa.

The Tusk Award for Conservation
in Africa went to Tomas Diagne,
director and founder of the African
Chelonian Institute, who has spent
25 years studying and protecting
turtle and tortoise species in Senegal
and West Africa.

And the Prince William Award for
Conservation in Africa went to
Dr Carlos Lopes Pereira, director
o f l a w e n f o r c e m e n t a n d
anti-poaching at Mozambique’s
National Administrat ion for
Conservation Areas.

William then joined finalists and
celebrity supporters at a reception at
the National Portrait Gallery.

Last week it also emerged that
William and Kate had hosted a
private dinner at London’s Rosewood
Hotel for nurses who will be
working over Christmas.

In a powerful speech
(right) William described
the trade in animal
products such as rhino

horn as “disgraceful”

REPORT: EMILY NASH

H

Prince William arrives
at Leicester Square’s

Empire Cinema for the Tusk
Awards ceremony and

congratulates winners Jeneria,
Benson and Tomas (right)

H
O

T
O

S
: 
G

E
T

T
Y

 I
M

A
G

E
S

. 
W

IR
E

IM
A

G
E

. 
T

H
E

 R
O

Y
A

L
 F

A
M

IL
Y

54



Singer Katherine 
Jenkins poses on 
the green carpet 
and (above) 
newsreader Kate 
Silverton, the 
event’s host, arrives

TV’s Fearne Cotton 
described the 
ceremony as an 
evening “of learning 
and appreciating” 

55



T
he Duke and Duchess of
Cambridge turned on the

glamour last week as they enjoyed a
date night at the Royal Variety
Performance.

Prince William and Kate were all
smiles as they took their seats in
the royal box at the London
Palladium to watch acts including

Robbie Williams, Lewis Capaldi
and Mabel.

T h e y g i g g l e d a s h o s t s
Rob Beckett and Romesh
Ranganathan joked about their

night out away from Prince
George, Princess Charlotte and
Prince Louis.

The comedians asked
whether they had paid the
babysitter to stay “until 12 or
1”, joking: “It’s always worth
£20 for the extra hour.”

And the couple roared
with laughter when Romesh

said that he, like them, has
three children and guessed

that William and Kate asked the
same thing when they saw

their little faces running into
their bedroom each morning:
“Why did we do this?”

LACY LADY

Kate looked stunning in a floor-
length black lace gown by Alexander
McQueen, with a bag and heels by
Jimmy Choo and earrings by Erdem,
while William wore a smart tuxedo
for the “school night” outing.

As they arrived to cheers,
they were greeted by Royal

s

AT THE ROYAL VARIETY PERFORMANCE

THE DUCHESS  
OF CAMBRIDGE
REVEALS HOW HER CHILDREN 
STEAL THE SHOW AT HOME

Arriving with the
Duke (top right),
the Duchess turns
heads in a dramatic
Alexander McQueen
lace gown with a
scooped back
(right) teamed with
Erdem earrings
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T e Du e and
Duc ess tu ed
on t e g amou
as ey e oyed

a da e n gh
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Variety Charity chairman Giles Cooper and
honorary life president Laurie Mansfield.

Inside, the Duchess was presented with a posy
from the garden of Brinsworth House, the
residential home for retired entertainers run by
the charity in south-west London. Accepting the
“Frosty Winter Garden” bouquet, she crouched
to chat to Lydia Jones, ten, while William
accepted programmes from Oliver Hinton, eight.

They then spoke to cast members from the
new Mary Poppins musical: Petula Clark, Zizi
Strallen and Charlie Stemp, who play the Bird
Lady, Mary Poppins and Bert respectively.

Petula suggested to Kate that they bring the
children to see it. “They would love it,” Kate said
and the Duke exclaimed: “I love Mary Poppins.”

The Duchess said George and Charlotte had
been really excited about their night out to watch
dancing and singing and had asked to come, but
she had to tell them: “Not on a school night.”

Chatting to Mary Poppins stars Nuala Peberdy,
14, and Fred Wilcox, nine, after the show, she
revealed how the young royals enjoy putting on
shows. “She said her children love performing at
home, particularly Charlotte,” said Nuala.

“She told us how lucky we were to be on stage
in the West End and asked how we managed to
do it with all our schoolwork. I can’t tell you how
exciting it was to meet them.”

And Zizi told hello!: “It was a pleasure and
privilege to meet the Duke and Duchess and to 
perform for them; a dream come true.”

HANDSTANDS AND CARTWHEELS

The couple were also captivated by six-year-old
Aurelia from the acrobatic troupe Zurcaroh.

Aurelia said afterwards that Kate had told her
George and Charlotte loved doing handstands
and cartwheels at home. “It was such an honour
to perform for them,” she said.

Unfortunately, headline act Sir Rod Stewart
was forced to pull out due to a throat infection,
but other acts taking part included the cast of
Come from Away, the Kanneh-Masons and a special
collaboration by Emeli Sandé and Manchester’s
Bee Vocal Choir, which was formed for people
experiencing mental health issues.

There was more laughter as the Duke and

‘The Duchess said her
children love performing, 

particularly Charlotte’

Practically perfect:
The Duchess chats to
young Mary Poppins
stars Nuala Peberdy
and Fred Wilcox (right).
“I can’t tell you how
exciting it was to meet 
them,” said Nuala

s
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The royal couple share a moment (above) and laugh (right) at the jo
of hosts Rob Beckett and Romesh Ranganathan. There’s more laug

when William and Robbie Williams compare velvet footwear (below
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D
Romesh and Rob handed William a commemorative
tea towel featuring their own faces. “Maybe you
know someone who might want it,” said Rob. “Yeah,
the dog will love it,” joked William, who told the
comics that they could relax now.

The Duke compared fashion notes with former
Take That star Robbie Williams, who was wearing
monogrammed black velvet shoes.

“They’re not too much?” he asked the royal. “No,
never,” said William – also in velvet shoes.

He and Kate met Lewis Capaldi and told him they
loved his music. Lewis said later: “It was a lovely chat.
I asked whether he [William] ever gets nervous
having to work out what to say to all these people.

“People don’t expect me to be nice. Kate and
Wills have to be very nice. He said: ‘I could talk for
Britain.’ And I thought: ‘Well, that’s lucky.’”

A LONG ROYAL TRADITION

The Royal Variety Charity, formerly known as The
Entertainment Artistes’ Benevolent Fund, supports
entertainers across the UK who need assistance
through ill health, old age or hard times. The Queen
has been patron since 1952.

In 1912, her grandparents George V and Queen
Mary attended the first Royal Command
Performance. The King became the charity’s first
royal patron in 1921 and said a senior member of
the royal family would attend the show every year.

William and Kate have attended twice before, in
2014 and 2017. It seems they’ve recommended the
show to others: Kate’s parents Carole and Michael
Middleton were in the audience to watch the
extravaganza, which airs on ITV on 10 December.

REPORT: EMILY NASH 
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Kate, whose parents Carole
and Michael Middleton were
in the audience (Carole,
pictured above right, also
wears a lacy dress) shares a
joke with six-year-old Aurelia
and other members of
acrobatic troupe Zurcaroh P
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William meets Mary
Poppins stars Petula
Clarke, Zizi Strallen
and Charlie Stemp
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‘It could be as early
as spring 2020’

HELLO! VISITS HIGHGROVE

ANNOUNCES
PREGNANCY JOY

AFTER LOVE SPLIT

PRINCESS BEATRICE
SET TO BE THE NEXT

ROYAL BRIDE

CELEBRATING
25 YEARS OF
THE GARDENS

BEING OPEN
TO THE PUBLIC

SUMMER BAB

SS
REVEALS HIS
HEAVENLY NAME
AND THE STORY
BEHIND HIS BIRTH

INTRODUCING HER
BEAUTIFUL BOY

‘We went through so much’

LYDIA BRIGHT

‘I will never call
myself a single

mum. I have
my family’

WINDSOR WEDDING COUNTDOWN
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HOW KATE AND MEGHAN ARE
KEEPING HER LEGACY ALIVE

EXCLUSIVE ROYAL REPORT

MARRIES IN
SPECTACULAR STYLE

GO G

FULL
WEDDING
ALBUM
INSIDE

DIANA AND THE DUCHESSES

‘I have
never

felt more
special’

Ellie

•The royal and A-list guests
•All the emotion from her big day
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PAKISTAN
TOUR SPECIAL

EXCLUSIVE AT THE WELLCHILD AWARDS

EXCLUSIVE: DANCING ON AIR

INSIDE THEIR EMOTIONAL
EVENING AS WE CELEBRATE
TRULY INSPIRATIONAL CHILDREN

ON WHY THEY LOVE
BEING KNOWN AS THE
‘HARRY AND MEGHAN OF STRICTLY’

D ESS
S
R S

THE DUKE
AND DUCHESS
OF SUSSEX

ALEX SCOTT
AND NEIL JONES

‘You have radiated joy
wherever you have been’

WILLIAM AND
KATE’S TRIUMPH

ALL THE FUN,
FASHION
AND MOVING
MOMENTS FROM
THEIR MOST
COLOURFUL
TRIP EVER
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WORLD
EXCLUSIVE

IN AN EMOTIONAL WEEK

PUTS THE SPOTLIGHT ON YOUNG
LEADERS AS SHE OPENS UP

ABOUT LIFE AS A ROYAL MUM

STAR CHEFS
COOK UP

THE PERFECT
RECIPE

FOR LOVE

Q EE S
S S S

BEHIND PALACE WALLS

MEGHAN

JOHN TORODE WEDS
LISA FAULKNER

AMAZING UNTOLD
STORIES ABOUT THE
MONARCH BY HER
PERSONAL DRESSER
ANGELA KELLY
•FUN AND PRACTICAL JOKES
•LAST–MINUTE FASHION

EMERGENCIES
•THE TRUTH ABOUT THAT

JAMES BOND MOMENT
PLUS UNSEEN PHOTOS AND MORE

‘I’ve got my
baby and
I’ve got my
husband and
they are
the best’

‘The happiest
day of my life’

EXCLUSIVE
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ROYALS
REMEMBER

BABY EXCLUSIVE

NEVER FORGET

AS SHE COMFORTS
GRENFELL FAMILIES

GLOWING
AND
HAPPY
AS SHE
REVEALS
HER NEWS
– IT’S A
GIRL!

‘Hugo
and I are
just so
excited’

LEADS TRIBUTES TO
OUR WAR HEROES

EG KATE’S
KINDNESS

THE QUEEN

MILLIE MACKINTOSH

A TIME TO REFLECT AS SHE
FOCUSES ON FAMILY AND
PLANS AN AMERICAN TRIP
WITH HARRY AND ARCHIE

‘It’s been a
hectic year
and they
are ready to
have some
downtime’
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DANCING ON HEIR

‘I’M A CELEB’ EXCLUSIVE

‘THE QUEEN’ ON THE QUEEN

ON JUNGLE FEARS
AND HOW HER FAMILY

MADE HER DO IT

‘It is all
their
fault!’

‘I have fallen
in love

with her’

DY A C

KATE
GARRAWAY

PLUS: ANOTHER ROYAL WEDDING ON THE WAY – FIND OUT WHO INSIDE

KATE STEPS OUT TO
CELEBRATE WITH HER
‘ARMY OF LITTLE HELPERS’

AS WILLIAM
REVEALS SHE’S
A ‘HUGE FAN’
OF ‘STRICTLY’

NEW ROYAL
PHOTOS

‘She has
the perfect

frame to
be a great

dancer’

OLIVIA COLMAN TELLS WHY OUR MONARCH’S
HUMANITY MOVES HER DEEPLY
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The Princess Royal presided over 
a “very special” fundraising ball 

that saw Team GB athletes begin 
their countdown to Tokyo 2020.

Princess Anne, who is president 
of the British Olympic Association, 
is herself an Olympian, having 
ridden the Queen’s horse Goodwill 
in the equestrian three-day event at 
the 1976 Montreal Olympics.

Among the 300 guests at the 
event at  East  London’s Old 
Billingsgate were Team GB stars 
both past and present, including 
former skeleton racer and Olympic 
gold medallist Amy Williams, sailors 
Eilidh McIntyre and Hannah Mills 
– a reigning Olympic champion – 
Olympic silver medal-winning 
modern pentathlete Samantha 
Murray and former rower Dame 
Katherine Grainger – one of 
B r i t a i n ’ s  m o s t  d e c o r a t e d 
Olympians, with one gold and four 
silver medals.

Modern 
pentathlon 
silver medallist 
Samantha 
Murray and 
2010 gold medal-
winning skeleton 
racer Amy Williams 
team up for the camera

Guests listen to the 
Princess Royal (below) 
deliver a speech in her 
role as president of 
the British Olympic 
Association

ll is a special moment in 
alendar’ Princess Anne

‘ h b l‘The bal
the ca
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COUNTDOWN TO TOKYO 2020

LEADS OUR OLYMPIC STARS
ON A GLAMOROUS NIGHT 

OF CELEBRATION

THE PRINCESS ROYAL

The event, which raises funds for 
Team GB athletes, their training and 
travel, celebrates the achievements 
of  both winter  and summer 
championships, although this year 
saw an obvious focus on Tokyo 2020. 
hello! was granted exclusive access 
to this year’s ball, which was hosted 
by former GB Olympic sprinter 
Jeanette Kwakye. 

A NIGHT OF EMOTION

Olympic skier Chemmy Alcott told 
hello! that one of the highlights of 
the night was when Princess Anne 
presented Team GB’s four-man 
bobsleigh team with their bronze 

medals from the 2014 Winter 
Olympics in Sochi. John Jackson, 
Bruce Tasker, Stuart Benson and 
Joel Fearon finished fifth behind 
two Russian teams, who were 
subsequently disqualified for doping. 

“It’s such an important evening to 
come and mingle with the Team GB 
supporters, and it’s great to catch up 
with friends,” said Chemmy. “It’s 
extra special tonight as the bobsleigh 
boys finally got the medal they 
deserved, and I wanted to be here as 
a winter athlete to support them,
and also wish all the athletes luck for
the Tokyo Olympics.”

Gymnast Max Whitlock, a

s

Former Olympic skier
Chemmy Alcott is in

the mood to celebrate
at the fundraising

ball at London’s
Old Billingsgate

‘The next Games is the biggest. There is much 
reason to be excited and optimistic ahead of 

next summer’ The Princess Royal

EXCLUSIVE INTERVIEW AND PHOTOS
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time Olympic medallist,
nded with his wife Leah. The
were having a rare night away

m their  n ine -month-o ld 
ghter Willow.
eah told hello!: “It’s nice to 

a night off together because 
doesn’t happen often. It’s 

y to come and be relaxed.”
he event is one Max always 
s forward to. 
The Team GB Ball is always a 

assive event on our calendar. 
am GB is always full of support, 
specially when it comes to the 

Olympic year. The amount they 
o, the detail they go into for 
e athletes is incredible, and 
is just a little bit to show our 
eciation for what they do. It’s a 
t chance for us to catch up with 
athletes that we don’t see very 
n as well.”

Amy Williams expressed delight 
at seeing the athletes dressed in 
something other than kit. 

“It’s always nice to get glammed 
up. Everyone has to look twice at 
each other. It’s like: ‘Oh, that is 
you. You have got make-up on and 
your hair done, and you aren’t in a 
swimming cap or sweaty in a gym.”

Princess Anne delivered a 
speech in which she expressed her 

‘The ball is a massive 
event’ Max Whitlock

time Olympic medallistfive-
atten
pair w
from
daug

Le
have
that
lovely

Th
looks

“
ma
Te
es
O
d

the
this
appre
great
the a
often

A

five

tNew parents
gymnast Max

Whitlock and wife
Leah enjoy a rare

“night off together”,
wwhile former sprinter

Jeanette Kwakye
(right) prepares to

host the evening
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‘It’s extra special tonight as the bobsleigh boys finally got
the medal they deserved’ Chemmy Alcott

growing excitement about the 
forthcoming Olympic Games.

“The Team GB Ball is always a 
special moment in the calendar, 
marking an evening of celebration 
for Olympians past and present and 
every other year celebrating the 
feats of these Olympians at Summer 
and Winter Games,” she said.

“The next Games is the biggest 
of them. Returning to this great 
city  [Tokyo hosted the Olympics in 
1964] is a fantastic opportunity for 
the country but also the thousands 
of athletes in attendance. The 
excitement is growing. There is 
much reason to be excited and 
optimistic ahead of next summer.”

MOVING MOMENTS

Of the bobsleigh team finally 
getting their medals, she said: 
“Their feats we are able to toast 
tonight as we join in long overdue 
celebration of the men’s four-man 
bobsleigh team who, five years ago, 
were denied the chance to stand on 
the podium in Sochi to collect their 
bronze medal. 

“While tonight certainly isn’t an 
Olympic podium, we hope that the 
attendance of loved ones and well-
wishing supporters provides a 
fitting substitute.”

One of the team, Joel Fearon, told 
hello! that the moment he received 
his medal had been especially 
moving. “I am very excited. This has 
been a long moment coming for us, 
the team and our families. We are 
over the moon.”

An auction attracted generous 
bids for lots including dinner with 
Olympic legends swimmer Rebecca 
Adlington and equestrian Nick 
Skelton, and a trip to the Tokyo
Games with Team GB, with
tickets for two to four events.

Sisters Ellie and Becky Downie join fellow
gymnast Amy Tinkler for a glam photo. “It’s

lovely to get dressed up,” said Amy. “In
training there is no make-up whatsoever”

REPORT: LAURA BENJAMIN

PHOTOS: IAN JONES

H

Chemmy and trainer Sarah Lindsay 
celebrate with John Jackson (left), 
after he and his bobsleigh teammates 
(above, from left) Joel Fearon, Bruce 
Tasker and Stuart Benson receive 

their long-awaited bronze medals
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A LIFE IN PICTURES

STARS SHARE THEIR STORIES OF

THE LEGENDARY PHOTOGRAPHER

WHO WON SO MANY HEARTS

TERRY O’NEILL

1938-2019

L
ounging by the pool in the Beverley Hills
Hotel, gazing languidly at the Oscar she’d

won the night before for her performance in
Network, actress Faye Dunaway is caught on
camera by the photographer who defined a
generation and shot some of the biggest
names – and most beautiful women – of the
1960s and 1970s.

It is only one of the many iconic images
taken by Terry O’Neill, who died aged 81 last
week after a long battle with prostate cancer.

Among those paying tribute to the
photographer was Sir Elton John, one of his
regular subjects, who tweeted: “Terry O’Neill
took the most iconic photographs of me
throughout the years, completely capturing
my moods. He was brilliant, funny and I
absolutely loved his company. A real character
who has now passed on. RIP you wonderful
man. Love, Elton xx”

Actor Sir Michael Caine wrote: “My friend
Terry O’Neill was one of the greatest
photographers, he will be missed by everyone
who were lucky to know and love him,” while
actress and singer Barbra Streisand tweeted:
“Terry O’Neill – you took such wonderful
pictures. May you RIP.”

As one of the world’s best-known
celebrity photographers, the working-

s

Terry’s 1966 photo of
Audrey Hepburn during the
filming of Two for the Road
in the South of France

Faye Dunaway marks her Oscar win at the 
Beverly Hills Hotel in 1977 (right) and Brigitte 
Bardot poses on the set of The Legend of 
Frenchie King (left) in two iconic images taken 

by photographer Terry O’Neill (above left)
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Terry became famous 
for his intimate 

portraits of famous 
women. He also had 
affairs with some of 

his subjects 
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Terry’s subjects over the years includ
sisters Joan and Jackie Collins (abov
and supermodels Naomi Campbe
captured in 1991 (left), Kate Moss, w
poses in a body stocking (right), a

Elle Macpherson (below) 

DAME JOAN COLLINS talks to
hello! about Terry O’Neill

Terry was a master “snapper”, as he
metimes called himself, but he was
an extremely funny cheeky chappie
bags of cockney charm. When he

tographed Jackie and me in the
0s, he had us in fits of laughter

his ribald sense of humour. He was
of the last of a dying breed and
honoured that his portrait of me h
proudly in Lucio’s restaurant in th
Fulham Road.
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‘Within two weeks 
I had photographed 
the Beatles and the 

Stones. Nobody fazed 
me after that’ Terry

class boy from Romford in Essex, 
who started in Fleet Street aged 
21, made his name capturing the 
movers and shakers responsible 
for shaping the fashions, styles, 
performance and music of the 
Swinging Sixties on both sides of 
the Atlantic. 

His photos included everyone 
from The Beatles to the Rolling 
Stones, Jean Shrimpton to Twiggy, 
as well as leading statesmen 
including Sir Winston Churchill. 

“I was having the time of my 
life,” he said. “Every young person 
had a chance, it didn’t matter, you 
were all the same and we all helped 
each other.”

Armed with charm and a skill for 
making his subjects relax, Terry’s 
first professional job was photo-
graphing Laurence Olivier for the 
Daily Sketch. “Within two weeks I 
had photographed the Beatles and 
the Stones. Nobody ever fazed me 
after that,” he said.

LOVE, LIFE AND FAME

A workaholic, he abhorred the 
rock’n’roll lifestyle he so beautifully 
chronicled – “Drugs I  f ind 
obnoxious, they’re the worst 
bloody disease the world’s known” 
– and shunned Hollywood’s party 
lifestyle, despite being married for 
four years to Faye Dunaway, with 
whom he adopted their son Liam. 

He enjoyed a long working 
relationship with Frank Sinatra, to 
whom he was introduced in 1967 
by Ava Gardner, but declined an 
invitation to socialise with him. 
“I realised if I was sitting there 
drinking, somebody else would be 
taking the photographs,” he said.

Terry became renowned for his 
intimate portraits of famous women 
such as Brigitte Bardot, captured in 

morable shot with the wind 
blowing her hair across her 
face, Audrey Hepburn and 
Raquel Welch, whom he 
snapped in a bikini on the 
set of her film One Million 
Years BC. 

He also had affairs with 
ome of his subjects – 

ncluding Priscilla Presley – 
nd split  up with Jean 
h r i m p t o n  w h e n  h e 

accidentally” slept with 
er friend Julie Christie. 
umping into bed in those 
ays was a real doddle,” 

said. 
H e  p a s s e d  o v e r  t h e 
portunity to photograph 
rilyn Monroe as he was 
ing her publicist at the time 
d feared it could ruin 
ir relationship. 
hroughout the 1970s, 

ry frequently worked 
 pop stars such as 

s

I never liked working with
hotographers – until I started to
k with Terry. He was a calming
sence and reassuring, and he
oduced me at just the right time
hat I most needed: to “interact”

with the lensman.
The first time I met him he came

on the set of my breakthrough
movie One Million Years BC, where
this picture (above) was taken. We

clicked immediately and I knew I
was in capable hands. He was a cool
dude who strolled onto a prehistoric
movie set like a footballer and broke
the ice by saying: “Hey, Rocky,” a
nickname of mine from school.

After our first working session,
where I was clad in that skimpy doe-
skin bikini, a connection began to
grow. And the photos would always
turn out great. He became my first-

choice photographer on so many of
my movies.

No matter the situation, whether
I was on a film set or a beach, on
stage or in a portrait studio, Terry
not only made me look beauti
he made me feel beautiful, too.
was kind, generous, charming
wonderful. I can’t imagine the w
without him. I’ll miss his smil
those blue eyes and that laugh.

RAQUEL WELCH exclusively tells hello! how Terry OÕNeill made her feel and look beautiful
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‘The Queen made me feel at home. It was her “annus
horribilis”, but I got this great shot of her laughing’ Terry

Elton John and David
Bowie – whom he sho
with a huge hound
rearing up on its hin
leg s  and  howl ing
to promote his 197
Diamond Dogs albu
“He d idn’t  turn
bloody hair,” said Terr

David was one
his most interesti
subjects. “You nev
knew who was going
show up,” he said. “
could look alien-like o - ;
it was always so exciting as everything 
he did was so unpredictable.” 

As well as Liam, Terry had two 
children with actress Vera Day, whom 
he married in 1962. His third and 
final marriage was to model agency 
founder Laraine Ashton in 2001. 
He received a CBE for services to 
photography at Buckingham Palace 
in October.

The only person he ever felt 
nervous about photographing, he 
told hello!, was the Queen, whom 

the chance to photograph in 1992.
“They rang me three months 

beforehand to ask me to do the job 
and I thought of everything that 
could go wrong,” he said. “But I 
walked in and she made me feel at 
home, just like that, and I thought: 
‘What have I been worrying about 
all these months?’ It was her ‘annus
horribilis’, but I got this great
shot of her laughing.”

The Queen and the Duke of Edinburgh are joined by one of their dorgies – a cross between a corgi 
and a dachshund – for Terry’s official portrait of the couple in 1992, while the monarch breaks into 

a broad smile for a solo portrait (below), showing how he was able to put any subject at ease

REPORT: ROSALIND POWELL
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lton John is captured mid-song playing at
odgers Stadium in Los Angeles in 1975. He
ne of the many pop stars in Terry’s portfolio, al
ith Amy Winehouse (far left), the Rolling Sto
ft, taken outside the Tin Pan Alley Club in Lon

 1963) and David Bowie (right, photographed
omote his 1974 album Diamond Dogs). One
e photographer’s first professional images w
 The Beatles (below) taken in the backyard

Abbey Road Studios in London in 1963

‘He was brilliant,
funny and I

absolutely loved his
company. RIP you
wonderful man.

Love, Elton’
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YOUR V.I.P. ACCESS TO THE HOTTEST EVENTS

SOCIAL SCENE

Gala hosts 
David 
Tennant 
and
Arabella 
Weir

Singer Ellie 
Goulding  

with hostess  
Ivona Kirschel 

Pretty  
in pink: 

Designer 
Roksanda 

Ilincic

On the ball: 
England 
Lioness Leah 
Williamson

D
TT
a
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WW

Singer Ellie Goulding surprised guests including model 
Naomi Campbell with a magical performance at a star-
studded fundraiser for mothers2mothers. David Tennant 
and Arabella Weir hosted the event in aid of the charity, 
which mentors HIV-positive mums and mums-to-be in sub-
Saharan Africa. “Being HIV positive doesn’t mean you can’t 
be beautiful and strong,” Colile Mashaba of mothers2mothers 
told guests at the private dinner and auction, supported by 
Gucci and held at the London home of Lawrence and Ivona 
Kirschel, wh Ad f d i the worthy cause. 

THE MOTHER OF ALL 
H.I.V. FUNDRAISERS

Lady in
Lavender:
Caprice
Bourret

Colile 
Mashaba  

and Naomi 
Campbell 

It was a night of high emotion as big-hearted stars celebrated 20 years 
of the Willow Foundation, which provides special days out for people 
battling serious illness. Arsenal legend Bob Wilson and his wife Megs, 
who set up the charity after their daughter Anna died at 31 of a rare 
cancer, welcomed VIPs including ex-England goalkeeper David 
Seaman, his former pro-skater wife Frankie and newsreader Natasha 
Kaplinsky to London’s Savoy Hotel. Comic Dara O Briain hosted the 
gala, which featured a sit-down dinner and star turn from singer Mica 
Paris, as the VIP attendees helped raise more than £400,000. “It was a 
very special night celebrating Anna’s legacy and the 17,000 families the 
charity has helped,” ex-Dancing on Ice star Frankie told hello!.

WILLOW SPREADS THE LOVE

Simon McCoy,  
Emma Samms 

and Dara O Briain 

Willow patron 
Natasha 

Kaplinsky  
and  

husband 
Justin  
Bower

Singer Mica Paris 
with David and 
Frankie Seaman

 

whose Adot foundation supports t
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Downton 
Abbey
creator 
Julian 
Fellowes

Hey Mr DJ: 
Music man 
Mark Ronson

Bohemian rhapsody: 
Singer Florence Welch

Sanditon star 
Leo Suter
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On World Diabetes Day, music stars Mark Ronson and Florence 
Welch put on a spectacular show for VIP guests at the Sugarplum 
Dinner in London’s V&A museum. Famous attendees including 
Downton Abbey creator Julian Fellowes also enjoyed a dinner 
curated by celebrity chefs Tom Kerridge and Jason Atherton, 
before an auction with one-off lots including a six-Michelin-star 
dining experience. The gala in aid of Sugarplum Children, 
which funds research into type 1 diabetes, is organised by Lady 
Jubie Wigan. She founded the charity after daughter Aliena was 
diagnosed with the condition aged just two. 

SWEET CHARITY EVENT

Dinner date:
Presenter Jenni
Falconer and
actor husband
James Midgley

Capital 
night out: 
Radio DJ 
Vick Hope

D
P
F
a
JJ

Sumo wrestlers, taiko drummers and stilt walkers 
served up a memorable welcome for guests at the 
opening of London’s luxurious Ivy Asia restaurant. 
TV presenter Jenni Falconer, former Olympic cycling 
champion Victoria Pendleton and radio star Vick 
Hope were among the famous diners who were 
offered free-flowing champagne, Beijing Sling 
cocktails and seared Wagyu beef canapes at the City’s 
newest eatery, which boasts mouth-watering views 
over St Paul’s Cathedral.

EAST MEETS WEST 
AT TASTY LAUNCH

Insta  
model 
Sophia 
Hadjipanteli 

Sugarplum 
Children 
founder Lady 
Jubie Wigan 
with daughter 
Aliena

ni 

y
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‘We’re having as 
much fun in our 

mid-50s as 
we had in our 

mid-20s’ Laurence

CELEBRATING THEIR 30th WEDDING ANNIVERSARY

AND HIS WIFE JACKIE GO ALL-OUT GLAM AS
THEY TAKE IN THE SITES OF ANCIENT EGYPT

LAURENCE LLEWELYN-BOWEN

A s you would expect from a couple as flamboyant
and colourful as Laurence Llewelyn-Bowen and his

wife Jackie, their recent trip to Egypt to celebrate their
30th wedding anniversary was as much an excuse to dress
up and have fun as to explore the ancient pyramids,
tombs and temples.

“We’d be going down to dinner and hanging around
the hotel in these clothes,” says interior designer and
TV presenter Laurence, 54, referring to his Death on the Nile-
inspired suits and Jackie’s beautiful embroidered dresses.
“I think the general manager was relieved to find people
who weren’t wearing khaki shorts and a backpack.”

“I don’t know what people thought of us,” adds Jackie,
55. “We probably exemplified every preconception they
had about eccentric English people. But this was our
Egyptian adventure so we were going to do it in style.”

Their ten-day trip took them to Cairo, Aswan and
Luxor and included a five-day cruise up the Nile on the

steamship Sudan, visiting ancient sites along en route
“The way the light hits the temples just takes your

breath away,” says Jackie, who fell in love with the
country. “Even though it’s had its problems, they’ve
not stopped restoring and opening antiquities,
monuments and new sites and putting statues back
together. The hugeness of the statues and temples is
on a scale almost difficult to believe.”

A SENTIMENTAL JOURNEY
The trip gave the couple a chance to reflect on their
life together over the past three decades in what
Laurence describes as a “sentimental experience”.

“It would have been lovely to have told ourselves
30 years ago that in 30 years’ time we would be
celebrating all that we’ve achieved together with
such incredible style,” explains the former
Changing Rooms presenter.
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Laurence and Jackie Llewelyn-
Bowen ramp up the glamour on

their trip to Egypt to celebrate their
30th wedding anniversary (inset

left, the happy couple on their big
day in 1989). “This was our

Egyptian adventure so we were
going to do it in style,” says Jackie
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“When you’re 24 and look ahead to
being 54, you think that the world is
going to be a terrible place and that
you’ll be bent double, grey and living
in a beige caravan. But we haven’t
done that at all. I love the fact that we
still plough our own furrow, we’re
more confident about ourselves and
able to be ourselves. And we’re having
as much fun in our mid-50s as we had
in our mid-20s.”

They met as 19-year-old students –
Laurence was in London studying a
fine art degree and Jackie was studying
in Manchester, then Paris – and
became engaged at 22, when,
Laurence has said in the past, friends
“took the p**s mercilessly”.

“We were always a litt le bit
eccentrically old-fashioned,” he says

now. “We were drinking gin when
everyone was drinking vodka, and
rather than living in the pulsating,
throbbing capital, our first flat looked
out on a bowling green. We’ve always
had that sense of being our own
people, and appreciate each other’s
individuality and personality.”

The longevity of their relationship,
he says, is down to the fact that they’ve
always had “an unbelievably close
friendship”. Jackie has other ideas.

“People say to me: ‘Laurence is an
amazing husband.’ And I say: ‘Yes,
because I have spent 35 years of my
life refining him!’ It’s important that
you tell your partner how you want
them to be. Nobody comes into a
marriage fully formed and knowing 
what to do.”

a u re n c e a n d
ackie (above)
uise up the Nile
n board the SS
udan. Queen of
r ime wr i t ing
gatha Christie
as reportedly
spired to write
eath on the Nile

fter taking a
r i p o n t h e
t e a m s h i p .
aurence at a
ock temple at

A b u S i m b e l
( le f t ) ; Jackie
w a s d e e p l y
impressed by
the “hugeness
of the statues

and temples” 
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Like all couples, they’ve taken
the rough with the smooth.

“Marriages are for life,” says
Laurence. “You might have a day
when you’re not getting on, or a
week when you’re both in a bad
mood with each other, you might
have a month or year when you
really get on each other’s nerves,
but it’s still a very small part of a
lifetime together. You have to be
patient with each other, and we’ve 
really perfected this, I think.”

MEMORY LANE

On 24 June, the day of their
wedding in 1989, the couple
re turned to the v i l l age of
Benenden, Kent, to visit the church
where they were married, which
Laurence found “very powerful”.

“It felt like no time had passed,”
says Jackie, who explains that the
couple took their anniversary trip
later in the year when “the weather
in Egypt is much kinder to the
55-year-old woman”.

“Although you still look hot in a
kaftan,” says her husband proudly.

With the trip over, life continues
apace, with Laurence jetting around
the world presenting TV shows in
Australia and Asia as well as running
his business, Llewelyn-Bowen Design
Associates. Dan Rajan, the husband
of his and Jackie’s daughter Cecile,
works for him, as does their younger
daughter Hermione, who is due
to marry her fiancé Drew Marriott
next Christmas.

“It’s how businesses were run
several generations ago, with large,
multigenerational families living
within a homestead,” says Laurence
of the growing Llewelyn-Bowen
dynasty, who all live at the family
home in the Cotswolds – Cecile,
Dan and their three-year-old son
Albion in a flat upstairs in the
manor house, and Hermione and
Drew in a property in the grounds.

“It’s always heartbreaking when
I have to go away for an eight-week
filming block, but I know they’re
all together, they’re all happy
supporting each other, and that
makes it easier for me.”

So how do the ever-youthful
Llewelyn-Bowens see the next
30 years panning out?

“As long as you have your
health and sense of humour,
you’re not defined by your age at
all,” says Jackie.

“And being firm with yourself
about being happy,” adds
Laurence. “We know plenty of
people our age who, if you ask
them how it’s going, respond with
a list of moans and groans. But we
are all about a happy, glamorous
old age, where we do it our
way, under our terms.”

‘We’ve always had
an unbelievably
close friendship’

Laurence

INTERVIEW: ROSALIND POWELL

PHOTOS: STEVE THORP

H

For an 11-night, tailor-made trip to Egypt, 
visit audleytravel.com/egypt.

aurence and Jackie
oast their happy
arriage – and count

heir blessings with
heir close-knit family
left, at daughter
Cecile’s wedding to

an Rajan, with
Cecile and Dan’s son
Albion and Cecile’s
sister Hermione with 
boyfriend Drew 
Marriott)L
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H
is glittering film career and 
piercing blue eyes made him a 

global heart-throb and a Hollywood 
icon, but it’s his philanthropy, carried 
forward by his youngest daughter 
Clea, that has become Paul Newman’s 
most enduring legacy.

Speaking exclusively to hello! after 
a star-studded fundraising gala in 
London for her father’s SeriousFun 
Children’s Network charity, Clea, 54, 
says the actor would have been proud 
of the worldwide success of his work.

“He loved his Hollywood career,” 
she tells us. “Yet as he got older, he 
wanted to give back and it was his 
philanthropy which became even 
more important to him. 

“He would be so proud knowing the 
camps we have created have helped so 
many children and their families.”

Paul was inspired to set up the 
charity – which runs a collection of 
activity camps for children with serious 
illnesses – three decades ago, after a 
hospital visit to a family friend who was 
suffering from cancer.

“There was no paediatric wing, so 
sick children were being treated on 
adult wards,” says Clea. “My father saw 
how they were missing out on the most 
important parts of their childhood 
and the impact it was having on them 
and their families. 

“He wanted to give them a chance 
to get back to being a child again, to 
be around children who understood 
what they were going through. 

“His aim was to make a difference 
to their lives – and that’s exactly what 
he did.”

The Oscar-winning actor, who died 
in 2008, aged 83, opened the first 
residential summer camp near his 
family home in Connecticut in 1988. 
Since then, SeriousFun camps have 
delivered more than a million life-
changing experiences to children and 
family members from more than 50 
countries, free of charge.

“My father felt incredibly lucky in 
life, but he wanted to help those who’d 
been dealt a tricky hand,” says Clea, 
who is an ambassador for the charity. 

Clea is continuing her 
father’s work as an 
ambassador for his 

charity. “The camps we 
have created have 

helped so many 
children and their 

families,” she says
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Clea and her sister Lissy with their parents Paul Newman
and Joanne Woodward (right) and the actor with early
SeriousFun campers (below). Paul wanted to create a

place where poorly children could have fun

“His compassion for others was
extraordinary and his generosity of
spirit was almost tangible. If he met
someone down on their luck, he would
call a friend and try to get them a job.

“He was the same with animals,” she
adds. “We rescued so many dogs and
cats, our house was like a menagerie.”

CHILDHOOD MEMORIES

Despite having Paul and his American
actress wife Joanne Woodward as her
parents, Clea says she and her sisters
Nell and Lissy had an ordinary
childhood in Connecticut, living in an
18th-century converted barn.

“By the time I came along, my
parents were soaring in their careers,
yet we lived a normal way of life,
spending as much time as we could
away from the hubbub of Hollywood,”
she says.

“We’d play outside and get dirty.
Our house was full of friends and
animals. It was a great way to grow up.

“My parents were great role models
and very hands-on. My dad loved
having fun.

“What I miss most about my dad is
his playful sense of fun. He was one o
the best joke tellers on the planet
He’d tell the same jokes and jus
watching him tell them was funnie
than the jokes themselves. In private
he was a goofy guy, just like a big kid.”

To remember her father, Clea
often wears the navy-faced watch he
gave her – a Rolex “Paul Newman”
Daytona. “It makes me feel close to
him,” she says.

“He was also very supportive, a
great listener and teacher, and
incredibly patient.

“One of the best pieces of advice
he gave me was that I should never
let anyone hold me back from what
I want to do with my life.

“Now I’m proud to be doing
exactly that by following in his
footsteps.”

INTERVIEW: SALLY MORGAN

H

Actor Steve Coogan
joins Clea and others

enjoying this year’s
SeriousFun Children’s

Network Campfire
Bash in London

For more information on the camps, visit 
seriousfunnetwork.org.

P
H

O
T

O
S

: 
G

E
T

T
Y

 I
M

A
G

E
S

‘My dad loved 
having fun. In 

private, he was a 
goofy guy, just 
like a big kid’ 
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W ith the lights of Los Angeles
twinkling in the distance

and priceless artworks on every
wall, it doesn’t get more glamorous
than the Beverly Hills home of
Tamara Mellon and her 17-year-old
daughter Araminta.

The 52-year-old co-founder of
Jimmy Choo – and now at the helm
of her own eponymous luxury
brand – shares the Benedict
Canyon property with Minty, as
she’s known, and her fiancé
Michael Ovitz, the 72-year-old
former boss of talent agency CAA
and Disney, who’s now a Silicon
Valley investor. He built the
28,000sq ft museum-inspired
property with renowned architect
Michael Maltzan.

“I love having my friends over,”
says Minty. “My mom and Michael
have always encouraged me to have
everyone over and you can find us
either by the pool or watching
movies on the big screen.

“I’ve always told my friends that
my family has an open-house policy
– I like my friends to think of my
house as their second home so
they’re always comfortable and feel 
a part of the family.”

ME AND MY GIRL

Cosying up for a selection of shots
at the bright, contemporary
property, the mother and daughter
are incredibly close, trying on each
other’s clothes and discussing
Minty’s forthcoming date at the
Shangri-La Hotel in Paris, where
she will join the sons and daughters
of other prestigious families for the
debutante event of the year, Le Bal
2019, later this month.

“The modern debutante is no
longer coming out in society to
look for a husband, as was the case
in the old days,” Minty says. “She’s
going to college and having a
career, as I plan to. Since this is an
international event, it is more about
creating global friendships that will
last for years to come.”

Joining Minty at the ball will be
singer Julio Iglesias’s twin daughters
Victoria and Cristina, and Kayla
Rocke fe l l e r o f the famous
philanthropic family.

“My great-uncle, Jay Mellon,
suggested I do it because his three
daughters did it and had so much
fun. He thought it would be a good
experience for me to have and to
carry on the legacy,” says Minty,
whose father Matthew Mellon
tragically died aged 54 in 2018, just
ahead of checking into rehab in
Mexico. He was heir to one of
America’s great banking fortunes
and his family founded the National
Gallery of Art in Washington DC as 
well as many US universities.

“I’m very excited for Minty
and think it’s a magical night

AT HOME IN LOS ANGELES, JIMMY CHOO CO-FOUNDER

AND DEBUTANTE DAUGHTER ARAMINTA TALK JOINING
AMOUS DYNASTIES ON A ‘MAGICAL NIGHT’ IN PARIS

TAMARA MELLON
I found my dream 

dress and it
happened to be

Oscar de la Renta’ 
Minty
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‘The modern
debutante isn’t
coming out in

society to look for
a husband’ Minty

Seventeen-year-old Araminta,
– known as Minty – models

an Oscar de la Renta dress.
Tamara (together, left) is

excited for her daughter’s trip
to Paris for a debutante ball
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a young woman,” says London-
n Tamara, whose mum Ann was a
del, while her dad Tom Yeardye
the former stunt double for Rock

dson who went on to co-found the
al Sassoon empire.
amara attended boarding schools
ngland before finishing school in
tzerland. She married Matthew in
ar-studded ceremony at Blenheim
lace in 2000 attended by Hugh
ant and Elizabeth Hurley, but the
uple divorced in 2005.
“I never had the opportunity to do
is at her age, so I’m just happy to
tend,” adds Tamara.
Minty, who is still at high school,
ares her mother’s love of fashion.
found my dream dress and it

appened to be Oscar de la Renta,
n American designer, so it works
ut perfectly,” says Minty, who will
lso be wearing jewels by Harakh.

She has travelled the world with
her mother, accompanying her on

many of her business trips. “She’s
learning about what I do from
osmosis, from actually doing it,”
Tamara has said. “I think that’s
the best education. It’s giving her
confidence and experience.

“She’s very smart. If she has an idea,
she contributes. It’s such a great way
for us to bond. I love having her with 
me – I hate leaving her behind.”

TREADING A FRESH PATH

The shoe entrepreneur, who in 2010
was awarded an OBE for her services
to the fashion industry, has made
quite a comeback after relaunching
her Tamara Mellon brand in 2016,
having filed for bankruptcy with her
first attempt the previous year. She left
Jimmy Choo in 2011 with a reported
£105m payout.

“My new brand is a modern luxury
brand with a very different business
model to Jimmy Choo. It was
digitally born and direct to

‘I’m very excited for Minty and think it’s 
a magical night for a young woman’

Tamara and Minty at their
gorgeous Beverly Hills

home (complete with lap
pool, below left), built by
Tamara’s fiancé Michael

Ovitz to house his
extensive art collection
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Minty has already
travelled the world

with her shoe
entrepreneur mum.

“It’s such a great
way for us to bond,”
Tamara has said. “I

love having her with
me. She’s very smart” 
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consumer,” she told hello!. “I
release new shoes every week that
are season-appropriate.”

Her fans include Jennifer Lopez
and Solange Knowles, and her Siren
heels sold out when the Duchess of
Sussex wore a pair. She has also
opened her first store at LA’s new
Palisades Village shopping mall.

However, it was her agent beau
Michael – who once represented
everyone from Tom Cruise to
Madonna – who persuaded her and
Minty to move to California, where
their neighbours include Bruce
Springsteen. They got engaged in
2014 but don’t have immediate
plans to marry.

“I’m happy with being engaged
and fully committed,” she told a
magazine last year. “He’s definitely
a grown-up. He has been through a
lot, has built businesses. And we’re
compatible – we love collecting art.”

HOUSE OF ART

The house, comprising three
interconnecting oblong boxes, was
conceived as a gallery space in
which to house Michael’s huge
collection, which includes works by
Picasso, Mark Rothko and Willem
de Kooning. He opens the doors of
his home to tours a dozen times a
week for art aficionados.

“Rothko is one of my favourites
but I also love Barnett Newman,
Ad Reinhardt, Frank Stella and
younger female artists like Lara
Owens, Taryn Simon and Carol
Bove,” says Tamara.

“He built the house before we
moved to LA,” she adds. “But I have
put my mark on it to make it
feel more like a home.”

‘I like my friends
to think of my
house as their

second home’ Minty

INTERVIEW: SUSAN SPRINGATE

PHOTOS: OLIVIER BORDE/LE BAL/
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Keen equestrian Minty is
looking forward to dancing
the night away at Le Bal in
Paris, but says the event is
“more about creating global 
friendships that last”
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Millie Mackintosh

blooms in Beulah
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Millie Mackintosh

STEAL HER STYLE
Millie Mackintosh has stepped confidently into 
her maternity wear. Choosing a floral-print 
Beulah London midi-dress with a pretty, ruffled 
hemline, the former Made in Chelsea star – who 
exclusively announced her pregnancy in 
hello! earlier this month – was at the London 
launch of her pre-loved luxury collection with 
Cudoni; Millie, 30, is selling designer items 
from her wardrobe to raise money for Maggie’s 
cancer centres. A faux suede jacket trimmed 
with Mongolian lambswool, and black ankle 
boots completed Millie’s elegant ensemble. 

Penny jacket, £395, 
Charlotte Simone; 
visit charlottesimone.com

Shape & Define brow 

set, £12.50, Millie 
Mackintosh, from Boots

Western heeled 

boots, £45, Oasis; 
visit oasis-stores.com

Indira floral print dress, 
£425, Beulah; 

visit beulahlondon.com

14ct gold diamond ring, 
£355, Stone and Strand, 
from net-a-porter.com

Exact 
match

Exact 
match

La Tubo Grande hoops, 
£115, The Hoop Station; 
visit thehoopstation.co.uk
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After vibrant shades led the wa
n the catwalk, add some
nce to your winter wardrob
rich hues of burgundy, plum

and cranberry
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FASHION

Clashing shades of 

deep purple and 

crimson red make a 

striking alternative to 

the classic LBD
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Olivia 

Wilde 

sparkles in Ralph 

Lauren, while 

Jasmine Tookes 

shines in Zuhair 

Murad

Burgundy lace 

midi dress, £32.99, 
New Look; visit 

newlook.com

Star neck

Thoma
thoma

Abinaa dress, 
£199, Ted Baker; 
visit tedbaker.com

Sequin mini dress, 
£29.99, Zara; 
visit zara.com

Crystal embellished 

top, £255, Harmur, 
from net-a-porter.com

Berry pleated 

skirt, £155, Reiss; 
visit reiss.com

Burgundy mesh 

blouse, £29, 
Topshop; visit 
topshop.com

Ivy velvet dress, £80, 
Free People, from 

harveynichols.com

Forever Comfort 

knee-high boots, 
£65, Next; 

visit next.co.uk

Heart earrings, 
£49, Uterqüe; 

visit uterque.com

Tanya clutch, £29, 
Accessorize; visit 
accessorize.com

lace, £149,
s Sabo; visit
assabo.com
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L VES

SUPER
NATURE

Embrace the great
outdoors with floral
styles and rich earthy
tones. Our pick of this
season’s crop is sure to
give you a warm glow
as the mercury dips 

Pick up a winter
wardrobe bursting with
deep colours, botanical

prints and super-soft textures
from Marks & Spencer.

(Right) satin midi dress, £69;
faux fur coat, £59; multi-buckle 

ankle boots, £45, all
M&S Collection. Visit
marksandspencer.com
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Larissa top, £65, Boden; 
visit boden.co.uk 

Daisy flower ring, £80, Pandora; 
visit pandora.net

Devotion sunglasses, £260, Dolce & Gabbana; 
visit dolcegabbana.com

Reversible floral down jacket, £469, 
Marc Cain; visit marc-cain.com 

Ruffle-front print midi skirt, £14,
Matalan; visit matalan.co.uk

Buckle knee-high boot, £140, Dune; 
visit dunelondon.com 

Margaux Brush Bloom mini satchel, £250, 
Kate Spade; visit katespade.co.uk 

Joy shearling reversible coat in Chocolate, 
£995, Reiss; visit reiss.com 

Yves Saint Laurent Libre Eau de Parfum

90ml, £90, YSL, from boots.com

Latisha pierced earring jackets, £79, 
Swarovski; visit swarovski.com 

Peony & Blush Suede candle, £48, 
Jo Malone; visit jomalone.co.uk
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Find out more at

freederm.co.uk

CAUSES SPOTS
REDUCE IT WITH

SKINCARE

EXCESS OIL



Jameela Ja

GET THE LOOK
The Good Place actress Jameela Jamil always does
her own make-up and showed why with this
perfect look to go with her fresh Monique
Lhuillier gown at the Emmy Awards. The
33-year-old self-proclaimed “eyeliner ninja”, who
can even achieve liquid-liner perfection in a
moving car, opted for an inky feline flick and a
stand-out lip colour. While she doesn’t usually
like to wear foundation, one of her favourite
products is a Giorgio Armani liquid blusher.
“It’s not thick and powdery,” she says.

belline Tattoo

Liner, £9.99,
from Boots
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Glossier 

Perfecting Skin 

Tint in G5, 
£20; visit 
glossier.com

MUA Essential 

Eyeshadow in 

Cinnamon, £1.50, 
from superdrug.com

Illamasqua 

Antimatter Lipstick in 

Legend, £20; visit 
illamasqua.com

Distillery Lash 

Up Mascara, 
£12, from
avon.com
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C Armani Beauty Neo 

Nude A-blush Liquid 

Blush in 30, £31; visit 
armanibeauty.co.uk
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or years acne was seen as a rite of passage for 
most teenagers, and something that you grew 
out of as you hit adulthood. But for many of us, 
pesky breakouts pop up in our 20s, 30s and 
beyond. According to the NHS this year, 95% of 

people aged between 11 and 30 are affected by acne to some 
extent. And in recent years, more adults than ever have been 
seeking help for their breakouts. Enquiries into private  
acne treatments have more than tripled, according to 
whatclinic.com. Of those enquiries, 35% were from acne 
sufferers over the age of 35, 16% were from those aged 35 to 
44, and 10% were from those aged between 45 and 54. 
So what are the solutions for our spot troubles? 

ON THE SPOT
Acne is a condition that affects the skin’s oil glands and hair 
follicles. Genetics can be a factor – skin can be more prone to 
oiliness – but, according to Sujata Jolly, chief executive of 
Clinogen skincare: “Acne occurs primarily as a result of 
overproduction of sebum due to hormonal changes.” 

Hormones – most notably the primary male hormone 
testosterone (which women also have) and the “stress 
hormone” cortisol – can be like kryptonite to skin, and 
they can be thrown out of balance by triggers at different 
ages. There’s puberty, then the regular cycles of hormones 
that we all naturally go through and then, in women, 
pregnancy, perimenopause and menopause. In men, steroid 
use can play a part. 

Chronic stress and adrenal fatigue can also make 
hormones go haywire, causing breakouts to occur or existing 
flare-ups to worsen. In an increasingly frantic, always-on 
world, this goes a long way to explain why more adults than 
ever are having to deal with breakouts. 

According to Sally Penford, director of education at 
skincare firm Dermalogica: “Adult acne generally falls into 
two categories: persistent and late-onset. Adults with 
persistent acne experience a continuation or relapse of acne 
from adolescence into adulthood. Late-onset acne – generally
25 years old and above – can happen to anyone, irrespective
of prior acne conditions during teenage years.” So,
that no one is immune to the possibility of a flare-u

TEENAGE ACNE BASICS
Sara Cheeney, founder and clinical director of Pur
Perfection Clinic, says: “Teens typically break out o
chest and back, and have more blackheads and wh
than adults do. They have faster cell turnover and m
resilient skin than adults, which means their skin re
from breakouts quicker.”

Certain lifestyle factors can contribute to teenag
too, says Sally Penford: “Smoking, under-cleansing
tight or itchy clothing, and skin, hair and make-up
that contain comedogenic ingredients that can lea
clogged pores and follicles. Picking or squeezing b
can also spread bacteria.”

ADULT ACNE BASICS
Sara Cheeney says adult breakouts tend to be inflam
and predominantly located around the mouth, chi
jawline. “Treating adult acne can be challenging be
often combined with sensitivity, dehydration and
pigmentation issues. 

“In addition, skin cell turnover rate slows with ag
need more time to heal from breakouts, and acne
around a lot longer.”

Stress is also a huge factor, says Sally Penford: “W
everyone experiences chronic stress, the numbers
staggering for adult women, who face rising socioe
pressures to work outside the home while maintain
functioning household. Women do more unpaid domestic
work, take on more emotional labour and are twice as likely
to suffer from severe stress and anxiety as men.”

Psychological stress can also slow wound healing (which 
slows anyway as we get older) by up to 40%. 

FACE 
time

The solution for teenage and adult acne 
isn’t one size fits all. Here, we decipher the 

differences, from cause to cure…
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Azelaic Acid 10%,
£9, from

victoriahealth.com
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A mix of salicylic 
acid, plant extracts 
and white shiitake 
mushrooms calm the 
skin and tackle 
stubborn acne scars. 
Dermalogica Age 

Bright Active 

Clearing serum, 
£58.50; visit 
dermalogica.co.uk 

With glycolic acid and 
salicylic acid, this gel 
clears pores and exfoliates 
skin, leaving your
complexion both brighter 
and clearer.
Skinceuticals Blemish + 

Age Cleanser Gel, £31.50; 
visit skinceuticals.co.uk

Some fragrances and
colours used in products have
been linked to acne, so keep
things simple with an oil-free
lightweight moisturiser.
Cetaphil Daily Defence

Moisturiser SPF50+, £12.99
from Boots

Exfoliate skin to help speed 
up cell turnover and keep 
your complexion glowing. 

This is one of the best scrubs 
out there. Zo Skin Health 

Exfoliating Polish, £45; visit 
zo-skinhealth.co.uk 

for stockists

TEENAGE ACN
SHOPPING LIST

ADULT ACNE
SHOPPING LIST

TEENAGE ACNE DOS:

Do: Remove make-up
every night with a
microfibre cloth (from
Primark or amazon.com)
and try to use make-up that
is non-comedogenic.
Do: Disinfect your mobile
phone daily. Mist a cloth
with a little antibacterial
spray and use it to wipe
the screen.

TEENAGE ACNE

DON’TS:

Don’t: Eat too many high-
GI foods (sugary, carb-
heavy junk food) as they
have been linked to acne. 
The glycaemic index (GI) 
is a rating system for foods 
containing carbohydrates. 
Don’t: Pick your spots.

p
e,

9,

E
T

Retinol speeds up skin
cell turnover and tackles
pigmentation, essentially
making skin act young
again. The addition of
niacinamide boosts the
results while keeping your
complexion calm.
Dr Sam’s Flawless Nightly

Serum, £39; visit
drsambunting.com

▼

▼

▼

▼

Use a gentle
antibacterial acid

exfoliator to prevent
blocked pores.p
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Strengthen the skin’s barrier with 
niacinamide. The Ordinary 

Niacinamide 10% + Zinc 1%, £8.90; 
visit theordinary.com; or Freederm 

Overnight Skin Repair, £5.24, 
from boots.com

▼

▼

ADULT ACNE DOS

Do: Double cleanse every 
night to ensure you remove 
all make-up, dirt and 
pollution. Simply cleanse 
once and repeat.
Do: Exfoliate regularly.

ADULT ACNE DON’TS

Don’t: Skip sleep. Skin 
repairs itself at night so 
getting enough beauty 
sleep is key.
Don’t: Ignore stress levels. 
We know that stress plays 
a part in triggering acne, 
so make sure you factor 
some stress-relieving 
moments into your week.

The oil-soluble 
salicylic acid in 
this face wash gets 
deep into pores and 
cleans them out.
Super Facialist Salicylic 

Acid Anti Blemish 

Purifying Cleansing 

Wash, £7.99; visit 
superfacialist.co.uk 

▼

Formulated for older blemish-prone 
complexions, this nourishes and 
protects skin without blocking pores.
Murad Anti-Aging Moisturizer SPF30, 
£49.50; visit murad.co.uk 

▼
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®

There’s a reason why we were voted

Reader’s Digest “Most Trusted Brand”...†

1. Euromonitor International (2018). 2. Deibert, P et al (2004). Intl. Journal

of Obesity; 28(10):1349-52. 3. König, D et al (2008). Annals of Nutrition and

Metabolism; 52(1):74-78. † Reader‘s Digest. Trusted Brands 2019. Germany

Support your metabolism and improve overall

wellbeing with the No.1 evidence-based meal

replacement1 for healthy, sustainable weight loss*. 

A clinically tested, scientifically proven formula

made with the highest-quality soya, premium

yogurt and enzyme-rich honey. Nourish your body 

with natural goodness, all while achieving your 

own weight loss goal!

Simply Because it Works

...simply because it works

Reduces body fat without loss of essential muscle2. 2 x greater weight loss and 3 x greater reduction in waist size vs a low-fat diet3. 

*Contributes to weight loss when replacing 2 daily meals. Maintains weight after weight loss by replacing one daily meal.

No artifi cial fl avours, fi llers, stimulants or preservatives.        Non-GMO, gluten-free, vegetarian and suitable for those with Diabetes.

THE NO.1

WAY TO

WEIGHT LOSS

Almased UKwww.almased.co.uknutritionist@almased.co.uk020 3463 9769

SPECIAL EDITION
Almased®

Almond-Vanilla
M A D E W I T H 1 0 0 %

N AT U R A L  F L A V O U R
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S
he’s regarded as Britain’s greatest
female distance runner, winning the
New York and London marathons
three times apiece and holding the
women’s world marathon record for

an outstanding 16 years. 
But what makes Paula Radcliffe’s story even

more incredible is that she was diagnosed with
exercise-induced asthma at the age of 14. Already
a keen runner, her condition taught her the
need to look after her body, which is why she’s
now backing Asda Pharmacy’s campaign to
encourage fellow sufferers to get the flu jab.

The 45-year-old runner, who retired from
competition in 2015, has been getting vaccinated
since she was at university, but around 1.2 million
asthma sufferers don’t, she tells hello!.

“The biggest part of this push is making sure
asthma sufferers realise they’re in an at-risk
group,” she says. “Flu can have big implications
on your work and quality of life.”

Here, the mum of Isla, 12, and nine-year-old
Raphael with her husband,
running coach Gary Lough,
tells us more about the danger
of flu, life after marathons and
why she still runs each day – but
not too early.

It’s been more than four years
since you retired, Paula. How did
you find the transition?
“It was quite gradual because
I had that foot injury in 2012 [an
injury that forced her to withdraw from the
London Olympics] so I suppose in most people’s
eyes I was already retired, even though, in mine, I
wasn’t. It felt like I had unfinished business and
I wanted to come back. But in the meantime, I
was able to start thinking about what I was going
to do afterwards. I was lucky. I could never say my
career was cut short – I would have liked it to go
on much longer, but I did have a very long career
and I’m appreciative of that.”

Do you still train?
“Well, I don’t call it training any more, but I do
get out and run every day if I have time. But not
first thing because I’m getting older and things
are a bit creaky when I first get out of bed, so I

usually get the kids to school and then head out.
It’s my thinking time – or not-thinking-at-all time.
It helps me be a nicer person for the rest of the
day. If I can’t run, I don’t feel as positive or think
as clearly. It just helps me to put everything into
perspective and appreciate things.”

How do you prepare for a run?
“A couple of squares of dark chocolate before I
head out is always good. After, I grab a handful of
nuts, so almonds, cashews, macadamias, pecans.

“It’s also important to get enough rest,
strengthen your core and boost your immunity.
I have an immune system support drink every
day, I take an iron tablet and a multivitamin
when I remember.”

What advice do you have for young athletes
diagnosed with asthma?
“You have to learn to control your asthma and
not let it control you. You can do sport – in fact,
sport will really help because the stronger your

lungs are, the better you’re able
to cope with the symptoms –
you just need to keep on top of
it and always have a peak flow
monitor so you know [if] you
have to adapt your inhalers.”

Did asthma affect your career?
“There were several times I had
to pull out of championships and
it’s hard to quantify how many
times it affected my training

because whenever I get any sort of head cold,
nine times out of ten if I run outside it’s going to
develop into bronchitis.

“But flu is much worse because you get the five
to seven days of feeling awful and then, for an
asthma sufferer, there’s the knock-on effects – so,
bronchitis, pleurisy, pneumonia and the impact
to your immune system for the rest of the winter.

“I always tried to get the flu vaccine because
when you’re training hard, your immune system
is compromised, particularly when I was in at-risk
environments, like at school or university.

“I was actually just talking to my mum, who
said she queued for two and a half hours at a GP
surgery last week for her jab. I told her she
should have just gone to a pharmacy.”

Former marathon runner Paula 
Radcliffe tells us why it’s so important 

that she and her fellow asthma 
sufferers get their flu jab this season 

‘You have to

learn to control

your asthma and

not let it control

you; sport will

really help’

IN HER 
STRIDE

Deluxe Mixed Nuts,
£6.97, Whole Foods; visit

buywholefoodsonline.co.uk

Gentle Iron Capsules,
£10.99, Solgar, from
hollandandbarrett.com

Organic Dark 85%

Chocolate, £2;
Green & Black’s; visit
greenandblacks.co.uk

Double Handle Grip 

Medicine Ball, £29.99, 
Gold Coast, from 

amazon.co.uk 

PAULA’S KIT

Paula is backing 

Asda Pharmacy’s flu 

vaccination programme. 

“Flu can have big 

implications for your 

work and quality of 

life,” she says

97





LIFESTYLE
F O O D ❘   C U LT U R E ❘   R E V I E W S ❘ T R AV E L

HOT-SMOKED SALMON, BEETROOT SALAD & BLUE CHEESE DRESSING

JOYEUX 
NOEL

Renowned two-
Michelin-starred
chef Raymond
Blanc serves
up sweet and
savoury dishes,
from starters to
desserts, all using 
Saint Agur, to
bring a refined
touch to a festive 
party menu

Serves 4 Preparation time 35-40 minutes

INGREDIENTS
• 480g/17½oz mixed small
beetroots, cooked, peeled and 
cut into wedges
• ½ shallot, peeled and
finely chopped
• 2 tsp balsamic vinegar
• 2 tbsp extra virgin olive oil 
• 1 tbsp water
• 2 pinches of sea salt
• 2 pinches of freshly ground 
black pepper

For the blue cheese dressing
• 100g/4oz Saint Agur blue
cheese, crumbled
• 100ml/4fl oz crème fraîche
• A pinch of cayenne pepper
• A squeeze of lemon juice 
• 2 tbsp water
To serve
• 125g/4½oz hot-smoked  
salmon
• ¼ bunch dill sprigs
• Peppery salad leaves such 

as watercress, rocket or mustard 
(optional)

1. For the beetroot salad, in a large
bowl, mix the cooked, peeled
wedges of beetroot with the
remaining beetroot salad
ingredients. Taste and adjust the
seasoning if necessary. Set aside.
2. For the Saint Agur blue
cheese dressing, whisk all the
dressing ingredients together in 

a medium bowl until evenly
combined. Taste and adjust
the seasoning if necessary.
3. To serve, divide the beetroot
salad between 4 individual bowls
or plates. Break the salmon into
generous flakes and scatter over
each salad, then spoon the blue
cheese dressing over and
around and garnish with dill. You
can also add the peppery salad 
leaves to finish, if liked.

WINTER
ENTERTAINING

SPECIAL
ADD A SPECIAL SOMETHING 

TO YOUR SEASONAL

CELEBRATIONS WITH TEN

PAGES OF DELICIOUS 

RECIPES

▼ 99



FOOD

Serves 4 Preparation time 40-45 minutes, plus overnight marinating Cooking time 1 hour 10 minutes for the gratin, 2¼ hours for the duck legs

INGREDIENTS
For marinating the confit duck
• 4 duck legs
• 30g/1¼oz coarse rock salt
• 1 tbsp black peppercorns,
crushed
• 4 cloves garlic, peeled and
finely sliced
• 2 bay leaves, finely sliced
• 4 sprigs fresh thyme, picked
For cooking the confit duck
• 800g/1¾lb duck fat, melted
For the gratin
• 500ml/18fl oz whipping cream
• 2 tsp sea salt
• 2 pinches of freshly ground black
or white pepper
• 2 cloves garlic, peeled and
crushed
• 550g/19oz potatoes, peeled
and cut into 3mm/1/8in slices
• 550g/19oz turnips, peeled and 
cut into 3mm/1/8in slices
• 250g/9oz cranberry sauce
• 100g/4oz Saint Agur blue 
cheese, crumbled

1. Lay the duck legs on a tray,
flesh-side up, and distribute the
rock salt, crushed peppercorns,
garlic, bay leaves and thyme sprigs
evenly over the top. Cover with
clingfilm and marinate in the
fridge for approximately 12 hours
or overnight.
2. Once the duck is marinated,
preheat the oven to 110°C, 225°F,
Gas ¼ – its lowest setting.
3. Wash off the marinade with
water and pat the duck legs dry
with a clean kitchen cloth. Place
them skin-side down in a large
ovenproof saucepan and cover
with the melted duck fat.
4. Place the saucepan on a hob
on a medium heat and bring the
temperature of the duck fat to
85°C. Check the temperature
using a food temperature probe.
5. Once the temperature is
reached, transfer the saucepan to
the preheated oven and cook for
2¼ hours until the duck legs are 

very tender. Using the
temperature probe, check the
duck fat stays below 90°C, just
under simmering point.
6. Once cooked, leave to cool in
the duck fat and then store in the
fridge until required.
7. For the gratin, in a small
saucepan over a medium heat,
bring the whipping cream to a
simmer. Add the salt, pepper and
crushed garlic, remove from the
heat and set aside to infuse while
you prepare the vegetables.
8. Preheat the oven to 150°C,
300°F, Gas 2.
9. Layer half of the potato and
turnip slices in a large gratin dish
and pour over 1/3 of the infused
cream through a strainer,
ensuring it does not cover the top
of the potatoes and turnips.
10. Evenly spread the cranberry
sauce all over, cover with the
remaining potato and turnip
slices and pour over the rest of 

the warm infused cream, once
again through a strainer.
11. Cover with foil and bake in
the oven for 40 minutes.
12. Remove the foil and continue
to bake, uncovered, for a further
20 minutes, and then sprinkle
over the crumbled Saint Agur
blue cheese and continue to bake 
for a final 10 minutes until
golden brown.
13. Remove from the oven and 
leave to rest.
14. Increase the oven
temperature to 220°C, 425°F,
Gas 7.
15. Remove the cooled duck legs
from the fat, making sure you
wipe off as much fat as possible.
Place the duck legs on an oven
tray, skin-side up, and roast in the
preheated oven for 10-12 minutes
until golden all over.
16. Serve with the gratin. Some
wilted greens would be a lovely
accompaniment to this meal. 

POTATO, TURNIP & CRANBERRY
SAINT AGUR GRATIN WITH CONFIT DUCK

The duck can be

cooked 2-3 days in

advance – to give you

one less thing to do

before the meal
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UN PEU

DE BLEU

French chef Raymond Blanc
has created these recipes that
are perfect for sharing in the
festive season, using Saint
Agur cheese. “Not enough
people know just how
versatile Saint Agur can be in
the kitchen,” says Raymond.
“Each recipe demonstrates
how it can make dishes that
little bit more special.”

Tangy, yet milder and
creamier than traditional blue
cheeses, Saint Agur comes in
125g, 150g and 250g
wedges. It’s also at the cheese
counter and available as Saint
Agur Crème, a spread version.
Visit saintagur.co.uk.

INGREDIENTS
For the pastry
• 200g/7oz plain flour
• 100g/4oz unsalted butter, diced,
at room temperature
• A pinch of sea salt
• 1 medium egg, beaten 
• 1 tbsp water
For the filling
• 50g/2oz unsalted butter, diced, 
at room temperature
• 50g/2oz caster sugar
• 50g/2oz ground almonds
• 1 medium egg
• 6 tinned pear halves, drained,
cores removed
• 30g/1¼oz pecans, chopped
To finish & serve
• 50g/2oz Saint Agur blue
cheese, crumbled
• Icing sugar, to dust (optional)
• 6-8 tbsp crème fraîche (optional)

1. For the pastry, place the flour,
butter and salt in a large bowl and
rub them together delicately
using your fingertips until the
mixture reaches a sandy texture.
It is very important the butter is at
room temperature in order to get
an even distribution of butter
within the mixture, which helps

to give the pastry its flakiness.
2. Create a well in the centre of
the mixture and add the egg and
water. With your fingertips, in
little concentric circles, work the
liquid ingredients into the flour
and butter mixture. Then, at the
last moment when the egg has
been absorbed, bring the dough
together and press to form a ball.
3. Turn the ball onto a lightly
floured surface and knead gently
with the palms of your hands for
10 seconds until you have a
homogeneous dough – do not
overwork it.
4. Break off 25-30g/1-1¼oz of
dough, wrap separately in
clingfilm and place this small ball
in the fridge to chill. Wrap the
remaining dough in clingfilm
and flatten it to about a 2cm/¾in
thickness. Leave to rest in the
fridge for 20-30 minutes. Once
rested, unwrap the large piece of
dough and place in the middle of
a large sheet of clingfilm, about
40cm/16in square. Cover with
another sheet of clingfilm, of
similar dimensions, and then roll
out the dough to a circle 
3mm/1/8in thick. 

5. Place a 21cm/8½in diameter
x 2.5cm/1in tart ring on a flat 
baking sheet lined with
greaseproof paper.
6. Lift off the top layer of
clingfilm from the dough and
discard, then lift the dough by
the lower clingfilm and invert it
into the tart ring. Remove the
clingfilm. Press the dough
onto the base and the inside of
the ring with the small ball of
dough from the fridge,
ensuring the pastry is neatly
moulded to the shape of the
ring. Trim off the edge of the
pastry by rolling a rolling pin over
the top of the ring.
7. Now, gently push the pastry up
by pressing between your index
finger and thumb all around
the edge of the tart ring, to raise
the edge 3mm/1/8in above the
ring. With a fork, prick the
bottom of the pastry case, then
reserve to one side.
8. To make the almond cream, in
a large bowl, combine the butter,
sugar, almonds and egg, and mix 
until well blended. Place the
mixture directly into the tart
case. Arrange the pear halves on 

top of the almond cream and
scatter the chopped pecans over 
the top. Leave to rest in the
fridge for at least one hour
before baking.
9. To bake the tart, preheat the
oven to 180°C, 350°F, Gas 4 and
preheat a baking tray or stone.
10. Place the tart on the
preheated baking tray or stone in
the middle of the oven and bake
for 30-40 minutes until the pastry
is golden in colour. Note: a
common problem with tarts is an
undercooked soggy base – the
result of insufficient bottom heat.
Using a bottomless tart ring and
a baking stone overcomes this, as
there is an instant transfer of heat
from the hot baking stone to the
pastry base.
11. To finish and serve, remove
the tart from the oven and scatter
the crumbled Saint Agur over the
top to allow the residual heat to
partially melt the cheese. Leave
to cool for 30 minutes.
12. Once cooled, remove the tart
ring and sprinkle the tart with a
dusting of icing sugar. Serve with 
a generous helping of crème 
fraîche, if liked. 

PEAR, ALMOND & SAINT AGUR TARTELETTE

Serves 6-8 Preparation time 45-50 minutes, plus resting Cooking time 30-40 minutes, plus cooling
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TURKEY TWIST
A turkey’s not just for Christmas… Many people are making it a part of their regular diet,

with turkey breast leaner than chicken. If you’re looking for dishes for Boxing Day and
beyond, food campaigner and chef Rachel Green serves up a new take on the traditional

FOOD

THE

BEST BIRDS

Rachel Green is an award-
winning chef, food writer,
food campaigner and TV
presenter. A farmer’s daughter
from Lincolnshire, Rachel is
passionate about British
produce and the provenance
of the food she uses.

Our recipe was devised by
Rachel for Golden Turkey,
whose Traditional Farm-fresh
Turkey Association (TFTA) – a
group of around 40
independent family-run UK
farms – supplies fresh slow-
growing, free-range
turkeys for Christmas.
Visit goldenturkeys.co.uk and 
rachel-green.co.uk.

MEXICAN-STYLE PULLED GOLDEN TURKEY
BURGER WITH SPROUT, DILL & MUSTARD SLAW 

Serves 4 Preparation time 25-30 minutes Cooking time 5-10 minutes

INGREDIENTS
• 1 tbsp vegetable oil
• 1 small red onion, peeled and 
finely chopped
• 1 clove garlic, peeled
and crushed
• 1 red chilli, finely chopped
• 1½ tsp smoked paprika
• 1 tsp cumin
• A good pinch of dried oregano
• Sea salt and freshly ground
black pepper
• 2 tbsp leftover turkey gravy
• A dash of Tabasco sauce
• A dash of Worcestershire
sauce (optional)
• 300g/11oz leftover Golden 
Turkey breast, shredded
For the slaw
• 250g/9oz Brussels sprouts
• 1 small red onion, peeled 
and finely diced 

• 2 medium carrots, peeled
and grated
• 1 apple, chopped (optional)
• 3 tbsp mayonnaise
• 2 tbsp sour cream
• A good handful of fresh dill, 
chopped
• 1 tsp Dijon mustard
• A good squeeze of lemon juice
To serve
• 4 seeded burger buns
• Tomato and coriander salsa
• Guacamole
• Green pickled jalapeño chillies
• Crispy turkey skin (optional)

1. Heat the oil in a frying pan,
and add the onion, garlic, chilli,
paprika, cumin and oregano and
fry gently for 2-3 minutes, taking
care not to brown the onion,
then season with sea salt and 

freshly ground black pepper.
When the onion is soft, add
all the other burger ingredients
and mix well. Leave on the heat
until the turkey is hot.
2. Take out of the pan, divide
the mixture into 4 equal burger
shapes and keep warm.
3. To make the slaw, remove the
outer leaves of the sprouts and
slice thinly. Mix with all the
other ingredients in a bowl,
seasoning to taste. Set aside.
4. Slice the burger buns in half
and toast them lightly. Put a
burger on the bottom half of
each bun; top with some tomato
salsa and guacamole and finish
with the bun top. Serve with the 
slaw, some green pickled
jalapeno chillies, and crispy 
turkey skin, if liked. 103



PICKÕNÕMIX
Whether serving a crowd or just a few, our selection of finger foods and irresistible bites
from party caterer Milli Taylor are guaranteed to add wow factor to your celebrations 

Makes 20
Preparation time 10 minutes
Cooking time 20 minutes

“Instead of roasting (which takes
two hours), I pan cook the duck – it’s 
juicy and easy to portion.”

INGREDIENTS
• 175g/6oz duck breast
• 2 tsp Chinese five spice mixed 
with ½ tsp salt
• 10 ready-made Chinese
pancakes (about 14cm/5½in 
in diameter)
For the jammy plums
• 2 plums, each cut into 10 wedges
• Freshly squeezed juice of
1 orange
• 1 tsp grated fresh ginger
• 1 tsp caster sugar
To serve
• 10 tsp hoisin sauce
• ½ cucumber, cut into matchsticks
• 5 spring onions, trimmed and cut 
into matchsticks

1. To make the jammy plums,
simmer the plums in the orange
juice, ginger and sugar for 3
minutes in a frying pan until they
take on a jam-like texture.
2. Take the duck out of the fridge
20 minutes before cooking. Score
the skin and trim off any excess fat.
Rub all over with the five-spice and
salt mix and put in a frying pan,
skin-side down. Turn on the heat.
3. When the pan is hot and you
hear the duck start to sizzle, let it
cook for 5 minutes. Then sear the
sides and bottom, cooking for a
further 5-8 minutes, or until it’s
cooked to your liking. Take the
pan off the heat and leave the
duck to rest.
4. Lay the pancakes flat on a
chopping board and cut each one
in half. Slice the duck into 20.
5. Spoon ½ tsp hoisin sauce on a
half-pancake and arrange a piece
of duck, a wedge of plum and a
few matchsticks of cucumber and
spring onions on top. Tightly roll
into a flat cone. Repeat with the
remaining ingredients and serve.
Or arrange all the ingredients on a
platter, so guests make their own.

DUCK BREAST 
CHINESE
PANCAKES
WITH PLUMS
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PREPARE

TO PARTY

Our recipes, by London-based
event caterer Milli Taylor, are
taken from her book, Party-
Perfect Bites – a mouth-
watering collection of more
than 100 recipes. Readers can 
buy a copy (published by
Ryland Peters & Small,
photography by Helen Cathcart)
for the special price of £6
(RRP £9.99). P&P charges may
apply. To order, go to
rylandpeters.com and use code
HELLOPARTY at the checkout.
Offer valid until 30 March, 
subject to availability.

“This trio of party bites covers the
classics – smoked salmon, beef and
horseradish – along with a more
modern favourite combo: beetroot 
and goat’s cheese.”

CREAM CHEESE 
PUFFS WITH 
SMOKED
SALMON

Makes 30
Preparation time 20-25 minutes, 
plus cooling time
Cooking time 20 minutes

INGREDIENTS
• 50ml/2fl oz whole milk
• 45g/1¾oz unsalted butter
• 1 tsp caster sugar
• Salt and freshly ground
black pepper
• 80g/3¼oz plain flour
• 3 eggs, beaten
• 350g/12oz cream cheese
• 2 tbsp freshly chopped dill,
plus extra fronds to garnish
• Zest and juice of 1 lemon
• 100g/4oz smoked salmon 
or salmon caviar

1. Preheat the oven to 200°C,
400°F, Gas 6 and line a baking
sheet with baking parchment.
2. Bring the milk, butter, sugar, a
pinch of salt and 50ml/2fl oz 

water to the boil in a saucepan,
then turn the heat to its lowest
setting. Tip in the flour and,
with a wooden spoon, beat
continuously until it forms a ball.
Keep cooking on a low heat for
2 minutes, moving the dough
around the saucepan. Remove
from the heat and leave to cool
for 5 minutes.
3. Add the eggs, a little at a time,
beating until the dough is a
dropping consistency. Transfer to
a piping bag and let rest for 5-10
minutes. Snip the end from the
piping bag and pipe 30 small
rounds onto the prepared baking
sheet, spacing them 2.5 cm/1in.
apart. Bake in the preheated
oven for 10 minutes, then
increase the heat to 220°C, 425°F,
Gas 7 and cook for 5 minutes
more. Transfer to a wire rack and
poke tiny holes in the top of each
puff to let steam escape. Leave to
cool completely.
4. Meanwhile, mix the cream
cheese and dill in a bowl.
Add half the lemon zest and
juice, and season with freshly
ground black pepper. Slice the
tops off the puffs with a serrated 
knife and fill each with 1 tsp
of cream cheese. Top with
smoked salmon or caviar.
Garnish with dill fronds, finish
with a twist of black pepper and 
serve straight away.

SEARED BEEF
FILLET WITH
HORSERADISH

Makes 30
Preparation time 10-15 minutes
Cooking time 10 minutes, plus 
resting time

INGREDIENTS
• 350g/12oz beef fillet
• 1 tbsp olive oil
• Salt and freshly ground
black pepper
• 2 tbsp freshly grated horseradish 
(or from a jar)
• 100ml/4fl oz crème fraîche
• 3 sprigs of fresh rosemary
• 30 mini wooden skewers

1. Cut the beef fillet in half
lengthways. Oil, season and
massage well.
2. In a hot, dry pan, sear the beef
for a few minutes on each side for
rare (or cook to your preference),
wrap in foil and leave to rest for at
least 20 minutes before carving.
That way the meat relaxes and the
juices are absorbed into the meat.
3. Cut the meat across the grain
into 30 strips and put each one
on a mini skewer.
4. Mix the horseradish with the
crème fraîche and a pinch of salt.
Garnish each skewer with a dollop
of horseradish sauce and a few 

rosemary leaves, finish with a
twist of black pepper, if liked, 
and serve.

BEETROOT,
DILL & GOATS’
CHEESE CUPS

Makes 40
Preparation time 25-30 minutes

INGREDIENTS
• 1 x 400g tin chickpeas, drained
• 250g/9oz cooked beetroot,
roughly chopped
• 1 large clove garlic, peeled
• 2 tbsp olive oil
• 1 tbsp lemon juice
• 1½ tbsp tahini paste
• 2-3 large pinches of salt
• 160g/5½oz soft goats’ cheese, 
crumbled
• Fresh dill fronds, to garnish
• 40 store-bought canape cups
(Milli recommends Rahms mini 
croustades)

1. Put the drained chickpeas,
beetroot, garlic, olive oil,
lemon juice, tahini and salt
in a food processor and blend
until smooth.
2. Arrange the canape cups on a
serving platter, place 1 tsp of the
mixture in each one and top with
½ tsp of crumbled goats’ cheese. 
Garnish with dill and serve. 105



AMAZING CAKES
Do you admire the creations made by The Great British Bake Off

contestants? Now you can bring the magic of Bake Off to your kitchen with
these two showstoppers from The Big Book of Amazing Cakes, which 

features some of the best recipes from the tent’s bakers

This recipe is

passed down from

(series ten finalist)

Steph’s great

grandmother. It is

rich and soaked 

in brandy



FOOD

GREAT GRANDMA’S CHRISTMAS FRUITCAKE

Serves 60 Makes 23cm/9in and 15cm/6in round cakes Hands-on 40 minutes, plus cooling Baking time 4 hours

INGREDIENTS
For the fruit cakes
• 475g/17oz salted butter,
softened
• 475g/17oz dark muscovado 
sugar
• 8 eggs, beaten
• 475g/17oz self-raising flour, 
sifted
• 1½ tsp mixed spice
• ¼ tsp nutmeg
• A pinch of salt
• 500g/1lb 2oz raisins
• 500g/1lb 2oz currants
• 500g/1lb 2oz sultanas
• 75g/3oz each of green and red 
glacé cherries, quartered
• 125g/4½oz candied peel,
chopped
• 50g/2oz angelica, chopped
• Finely grated zest of 1½
unwaxed lemons
• 2 tbsp brandy, plus extra for 
feeding the cake
For the almond paste
• 800g/1¾lb ground almonds
• 400g/14oz caster sugar
• 400g/14oz icing sugar, sifted
• 2 tbsp vanilla essence
• Juice of 2 lemons
• 3 eggs, beaten
• 6 tbsp homemade or good-quality 
apricot jam
For the royal icing
• 4 egg whites
• 1kg/2¼lb icing sugar, sifted
• 4 tsp lemon juice
• 2 tsp glycerine

1. Preheat the oven to 160°C,
300°F, Gas 2. Prepare the 2 cake
tins. You will need 1 x 23cm/9in
and 1 x 15cm/6in round, deep
cake tins, greased then double
lined (base and sides) with
baking paper. Double wrap brown
paper around the outside of the
tins and tie with string.
2. Beat the butter and sugar in a
stand mixer fitted with the beater
on medium speed for 5 minutes,
until pale and creamy. With the
mixer on a low speed, add the
eggs, a little at a time, beating well
between each addition.
3. Place the flour, spices, salt,
raisins, currants, sultanas, glacé
cherries, candied peel, angelica
and lemon zest into a very large
mixing bowl and stir together.
Add the brandy. Now add the
creamed mixture and stir well
with a large metal spoon until 
evenly combined.
4. Divide the mixture
proportionately between the
cake tins and level the tops. Bake
the large cake for 3½-4 hours
and the small cake for about
2½ hours, or until they feel firm
to the touch, are a rich golden
brown, and a skewer inserted into

the centres comes out clean. If
they are colouring too much,
cover them with foil for the
remaining baking time.
5. Once the cakes are baked,
leave them to cool completely in
their tins, then remove them onto
a plate or board, leaving the
baking paper attached to the
sides and bottom to keep them
moist. Don’t worry if there’s a
little dip in the top of each cake.
6. Using a skewer, pierce the cake
tops all over, taking care not to
pierce all the way to the bottom.
Spoon 2 tbsp of brandy over each
cake, then wrap the cakes first
with baking paper then with foil.
Store them in a tin or box.
7. Uncover the cakes once a week
over the next 4 weeks, and feed 
each with 1 tbsp of brandy.
8. About 1 week before you
intend to serve the cakes, make
the almond paste. In a bowl, and 

using a wooden spoon, mix
together the almonds, caster
sugar and icing sugar. Add the
vanilla essence, lemon juice and
enough of the beaten eggs to
produce a stiff paste (you may not
need all the egg). Chill the paste
for 30 minutes to firm up.
9. For the small cake, you will need
about 550g/1¼lb paste; for the
large cake, about 950g/2lb 2oz.
On a work surface lightly dusted
with icing sugar, roll out one half 
of each weighed portion of
almond paste to circles large
enough to cover the top of each
cake and about 1cm/½in thick.
With the remaining paste, roll out
2 long strips, one each to cover
the sides of the cakes.
10. Heat the apricot jam in a
small pan over a low heat to
loosen. Brush the top and side of
each cake with the warm jam,
then top with the appropriate 

circle of almond paste and wrap
the appropriate strip around the
side, trimming any excess and
pressing the seams together where
the pieces of paste meet. Loosely
cover the cakes with baking paper
and set aside for at least 24 hours
before adding the royal icing.
11. To make the icing, whisk the
egg whites with an electric hand
whisk for 1-2 minutes, until frothy.
Whisk in the icing sugar and stir
in the lemon juice and glycerine.
Whisk together until the icing is
thick enough to hold stiff peaks.
12. Using a palette knife, spread
the icing over the tops and sides of
the cakes. Rough up the tops to
create a snow effect. Leave the
cakes overnight at room
temperature to allow the icing to
harden, then store in a tin or box
until needed. (Don’t wrap in
clingfilm or in a plastic box as they
will go mouldy.) Stack to serve. ▼ 107
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GREAT BAKES

With the emphasis on beautiful
bakes with clear instructions,
The Great British Bake Off:
The Big Book of Amazing Cakes
(published by Sphere, £20) is an
essential addition to the shelves
of any would-be star baker.

Packed with everything from
light sponges, traybakes and
cupcakes to celebration
cakes, the book contains recipes
from ten series of Bake Off and
from judges Paul Hollywood 
and Prue Leith.

CHOCOLATE DRIP CAKE Serves 12 Hands-on 1½ hours, plus cooling Baking time 50 minutes

INGREDIENTS
For the brown butter sponges
• 250g/9oz unsalted butter, diced
• 200g/7oz light muscovado sugar
• 4 eggs
• 200g/7oz self-raising flour, sifted
• 1 tsp baking powder
For the chocolate sponges
• 200g/7oz unsalted butter,
softened
• 200g/7oz golden caster sugar
• 1 tsp vanilla paste
• 4 eggs
• 50g/2oz cocoa powder
• 2 tbsp whole milk
• 180g/6¼oz self-raising flour, sifted
For the buttercream
• 200g/7oz dark chocolate
(at least 70%), broken into pieces
• 100ml/4fl oz double cream
• 500g/1lb 2oz unsalted butter, 
softened
• 2 tsp vanilla paste
• 1kg/2¼lb icing sugar, sifted
For the chocolate shards
• 100g/4oz dark chocolate
(at least 70%), broken into pieces
• 100g/4oz white chocolate, 
broken into pieces
To decorate
• 200g/7oz dark chocolate
(at least 70%), broken into pieces
• Fresh strawberries, raspberries or
cherries (or a mixture)
• Edible gold spray (optional)
• Edible gold leaf (optional)

1. Lightly grease 2 x 20cm/8in
sandwich tins. Line the bases and
sides with baking paper. Line a 

baking tray with baking paper.
2. Make the brown butter sponges.
Melt the butter in a pan over a
medium-high heat, reduce the
heat and simmer for 8-10 minutes,
until it starts to brown and smell
like popcorn. Leave to cool, then
chill for 1-2 hours until set.
3. Preheat the oven to 200°C,
400°F, Gas 6.
4. Add the sugar to the cooled
butter and beat in a stand mixer
fitted with the beater on medium
speed for 2-3 minutes, until creamy.
5. With the mixer on a low speed,
add the eggs one at a time, beating
well between each addition. Add
the flour and baking powder and
mix until combined. Divide the
mixture equally between the
prepared tins and bake for
20-25 minutes, until a skewer
inserted into the centres comes
out clean. Leave to cool in the tins
for 5 minutes, then turn out onto
a wire rack to cool completely.
6. Meanwhile, make the chocolate
sponges. Beat the butter, sugar
and vanilla paste together in a
stand mixer fitted with the beater
on medium speed for 2-3 minutes,
until pale and creamy. With the
mixer on a low speed, add the
eggs one at a time, beating well
between each addition.
7. Combine the cocoa powder
and milk in a small bowl. Add to
the batter and beat on a medium
speed for 30-60 seconds, until
combined. With the mixer on a 

low speed, add the flour and mix
until just combined. Re-line the
sandwich tins used for the brown
butter sponges. Divide the mixture
equally between the tins and bake
for 20-25 minutes, until a skewer
inserted into the centres comes
out clean. Leave to cool in the tins
for 5 minutes, then turn out onto
a wire rack to cool completely.
8. Make the buttercream. Put the
chocolate and cream in a bowl set
over a pan of simmering water.
Stir for 2-3 minutes to form a
smooth ganache. Remove from
the heat and leave to cool.
9. Beat the butter and vanilla paste
in a stand mixer fitted with the
beater on high speed for 1 minute,
until creamy and smooth. Add the
icing sugar, one quarter at a time,
beating slowly at first, and then
increasing the speed for 1 minute.
Slowly add the cooled ganache
and beat until fluffy. Spoon one
third of the buttercream into a
separate bowl and set aside.
10. To assemble, level the sponges
by trimming off any mounds. Put
a dab of buttercream on a cake
plate and top with a brown butter
sponge. Spread the top with one
fifth of the larger portion of
buttercream. Top with a chocolate
sponge and spread with another
fifth of the buttercream. Repeat for
the second brown butter sponge,
then the second chocolate sponge.
11. Spread the final one fifth of
buttercream around the side of 

the cake. Chill for 1 hour.
12. Spread two thirds of the
reserved buttercream over the
top and side of the cake to create
a thick, even coating. Chill the 
cake while you make the
chocolate shards.
13. Melt the dark and white
chocolate in separate bowls set
over pans of simmering water.
Pour the dark chocolate
randomly over the lined baking
tray, then pour over the white,
filling any gaps. Drag a cocktail
stick through to marble.
14. Bang the baking tray firmly
on the work surface to get rid of
any air bubbles, then leave to set.
If you wish, add gold leaf to the
chocolate as it sets. Once set, use
a knife to cut it into shards.
15. Make the decoration. Melt
the dark chocolate in a bowl set
over a pan of simmering water.
Remove from the heat and leave
to cool for 2-3 minutes. Pour into
a medium disposable piping bag
and cut a small, 5mm/¼in hole
in the end. Hold the bag over the
edge of the cake and steadily
move around, allowing the drips
to trail down the sides (vary your
squeeze to achieve different
lengths). Pipe chocolate over the 
top of the cake and spread it
evenly with a palette knife.
16. Use the remaining buttercream
to attach the shards, fruit and
cherries (sprayed gold, if liked),
and pieces of gold leaf, if you wish.108
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FESTIVE CHEER
This warming tipple, made with fruity yet pleasingly sharp British Cassis, 

will get good spirits flowing over Christmas

FOOD

MULLED WINE

Makes 2
Preparation time 5 minutes
Cooking time 10 minutes

Cider makes a great alternative 
to red wine in this spiced 
winter refreshment.

INGREDIENTS
• 600ml/1pt red wine, or cider 
if preferred
• 50ml White Heron British
Cassis
• 1-2 tsp dark brown sugar
• 4 cinnamon sticks
• 4 star anise
• Grated orange zest
• Top and base of 1 orange,
flesh and pith removed, then
pressed with a star-shaped cutter 
for decoration (optional)

1. In a pan over a low heat,
gently warm the wine or cider,
the cassis, sugar, 2 cinnamon
sticks, 2 star anise and the
orange zest for 10 minutes. Do 
not allow to boil.
2. Pour into 2 mugs or
heatproof glasses, then
decorate with a piece of orange,
if liked, a fresh cinnamon stick 
and a fresh star anise.

CURRANT 

AFFAIRS

Our recipe features British
Cassis, a blackcurrant liqueur
made by Jo Hilditch using fruit
from Whittern Farms in
Herefordshire, which has been in
her family for four generations.

Following Jo’s appearance on
BBC’s Dragon’s Den in 2015,
where she famously rejected
three offers from the Dragons,
the brand has gone on to enjoy
great success and is now
available to buy in Waitrose.
For more information, recipes 
and stockists, visit
whiteherondrinks.co.uk. 111
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The Overtones Christmas Party tour starts in Gateshead on
2 December. For dates and tickets, visit theovertones.tv.R
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INTERVIEW: EMILY HORAN

DON’T MISS 
THIS WEEK…

BOOK NOW 

MICHAEL BALL 
AND ALFIE BOE
The musical stars and best mates 
reunite for third album Back Together
– breathing new life into classics 
including Come Fly With Me and My 
Way, plus an energetic take on The 
Greatest Show – before hitting the road 
on an arena tour next February. 
Out now on Decca. For tour dates, visit 
ballandboe.com.

BOOK THE POSTCARD MURDER: 
A JUDGE’S TALE
This gripping debut by former Old Bailey judge Paul 
Worsley focuses on the real-life Edwardian murder of a 
22-year-old woman found dead in her home. The only 
clue to her killer: a handwritten postcard found at the 
scene. A young artist is eventually charged and, as the 
author leads us skilfully through the trial, readers must 
make up their own minds whether he is guilty.
Out now, published by Pilot Productions.

FILM 

KNIVES OUT
Daniel Craig, Jamie Lee Curtis 
and Toni Colette (left) lead a 
star-studded cast in this witty 
modern take on the traditional 
whodunnit. After the death of 
a guest at a family gathering, 
three policemen are sent to 
investigate. Writer and director 
Rian Johnson keeps you 
guessing until the end. 
In cinemas from 29 November.

TELEVISION 

HOW TO SPEND IT WELL 
AT CHRISTMAS
Phillip Schofield takes the reins in this fun 
guide to Christmas shopping with help from 
his wife Steph and some famous faces. The 
This Morning presenter tests, rates and reviews 
festive gift ideas – from toys and gadgets to food 
and drink – to help everyone make the most of 
their festive budgets.
Continues on ITV1 on Tuesday 3 December at 8pm. 
Catch up with the first episode at itv.com/hub. 

EXHIBITION 

LEONARDO DA VINCI: 
A LIFE IN DRAWING
The nationwide touring exhibition 
marking the 500th anniversary of the 
death of the Renaissance artist and 
polymath, comprising 80 of his 
drawings from the Royal Collection, 
has headed over the border to The 
Queen’s Gallery in the Palace of 
Holyroodhouse, Edinburgh.
Until 15 March 2020; visit rct.uk.

a show on Forces Radio BFBS that has been 
ound the world. “I’ve adored reconnecting with 
y,” he tells us. 
er years of stepping out solo on stage, Jay is 
now to be part of a group. 
with three other people who are striving for the 
gs I have strived for over the past decade is 
he says. “It’s wonderful to have their energy to 

with yours. The Overtones is like a family and we 
off-stage too.” 

ur top ten albums to the band’s name – including 
inum-selling debut – expectations are high, but 
ts he isn’t feeling the pressure. “I’m aware of the 
the boys have had and I’m excited to get 
st it to see where we can go next,” he says. 

TY TIME
awesome foursome certainly have a lot to look 
ward to with their nationwide Christmas Party 

ur, which includes dates in Liverpool, Glasgow, 
rdiff and London and starts next week.
I can’t wait to go on tour,” says an excited Jay. 
ust want to have a party. Everything The 

nes is about is having a good time. It’s been 
g for me to learn all those songs and try to get all 
routines because I’ve never danced.” 
when it comes to exciting times, few things beat 

her of young children at Christmas. 
much more magical. It’s like you’re a kid again,” 
o – thanks to his new role – is looking forward to 

more time with Victoria and their children in the 
he festive break. 

e has been absolutely amazing – she’s so 
– so we’re just looking forward to Christmas, 

kicking off the tour and bringing the kids to 
says. “Everyone in the group is really family 

nd all of the families and partners come to the 
wonderful.” 
touring with The Overtones and continuing to 
radio show, next year is shaping up to be a big 

one for Jay.
“2020 is a huge year for me because it will be the tenth 

anniversary of The Overtones as well as my marriage. I’ve 
got so much love to give to Vicky. I feel very blessed.”

Tone: Jay (left, and above with new Overtones 

Mike Crawshaw, Darren Everest and Mark Franks) 

get the festive party started up and down the UK
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INDULGE
Banish ramble-induced aches
and pains at the Bamford
Haybarn Spa (2). The
B-Silent treatment melts
away tension, bringing about
a wondrous state of ease, or
feel invigorated as the
Reflexology treatment rebalances
the energy flow through your
body. There are sound healing
and meditation sessions for those
in need of an emotional recharge.
Midweek retreats incorporate a
line-up of nurturing classes,
treatments and workshops.

EXPLORE
Gloucestershire’s rolling swathes
of ever-changing green provide a
pretty backdrop for outings (1).
Set out on an invigorating
yomp, whizz around the
farm on one of its bicycles,
or head to Ian Coley
Sporting for a spot of
clay pigeon shooting.
There’s no shortage of
pretty villages to
explore – Kingham and
Stow-on-the-Wold
among them – or you
can get stuck into one of
Daylesford’s floristry
workshops at the farm.
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i Stays at The Apple Store begin at £880 for a two-night minimum
stay; visit daylesford.com or call 01608 731717. The nearest railway

station is Kingham; for cheaper fares in advance, visit thetrainline.com.

WHAT TO PACK

With chocolate-box villages and cosy pubs with open fires, 
this picturesque county makes for a great winter escape

Gloucestershire

STAR ESCAPES
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Felicity Jones chose

Sudeley Castle in

Gloucestershire

for her wedding

last year

m
a

Anya Aurora checked

coat, £345, AllSaints,
from selfridges.com

Out n About Plus 

Conquest boot,
£120, Sorel; visit 
sorelfootwear.co.uk

Le Labo Lip Balm, 
£11; visit 
lelabofragrances.com

114



INTRODUCING APTAMIL

SENSAVIA FOLLOW ON MILK

WITH MILK PROTEIN BROKEN

INTO SMALLER PIECES

*Contains Vitamin D which contributes to the 
normal function of the immune system

IMPORTANT NOTICE: Breastfeeding is best for your baby. Follow On Milk should only be used as part of a mixed diet and not as a breastmilk substitute before 6 months. 

Use on the advice of a healthcare professional. Do not use if your baby has been diagnosed with cow’s milk allergy.




